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COOKOUT 
CONTEST 


Victor Borge, barbecue’s clown prince, 
shows you wacky ways not to win 








104. Us P tial upstairs, grot 


Let us he Ip y vou decor ate with this elegant new vinyl floor. i nee sink tediine weep 


home real decorati Hair, give it a floor of Armstrong Palatial Corlon. With its rich tracery ee through a gently 


glittering iid Palatial will lend new interest to your furnishings. 


It comes in eight colorings, costs about $195 
installed in a 12’ x 15’ area. To hel; 


p you plan your decorating, we will send you a free booklet of color schemes specially 
prepared for Palatial. Write Armstrong, 6106 Elm Street, Lancaster, Pa. In Canada, Dept. 61-F, Box 919, Montreal, P.Q. 


Palatial Corlon is one of the famous Armstrong VINYL FLOORS 








T'wo places where every young family 
will welcome handy extension phones 














4 
4 
s 
IN THE BEDROOM... Here, where all should be calm and safe, your bedside phone helps out. Friends 
P and family are always within easy reach—your doctor and drugstore, too. 
At any hour of the day or night, you can telephone in comfort and privacy. 
1 
ia 
IN THE KITCHEN... So much of the life of a growing family centers around the kitchen. Again, 
your extension phone is a big help in saving time and energy. It keeps 
you in touch with the world outside while you control the world inside. 
Extension phones in a wide variety of popu- _or the graceful new Princess phone. It’s 
' 


lar colors cost so little wherever you put — small in size with a dial that lights up! To 
them. You can take your choice of several _ order, just call your Business Office, or ask 
styles—the familiar wall and table models, your telephone man. 


BELL TELEPHONE SYSTEM 
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With flameless electric house heating, there’s far 
less housecleaning to do. 

And this cleanliness can add years to the useful 
life of costly furnishings. Redecorating is much less 
frequent, the freshly painted look of walls and 
woodwork lasts for years and the frequent cleaning 
of drapes and upholstery is no longer necessary. 

Moreover, families who live with electric house 
heating appreciate its evenness, its freedom from 
cold drafts or blasts of hot air. They speak proudly 
of its low maintenance, too. 














Such noticeable cleanliness and comfort are 
possible because flameless electric house heating 
creates heat, and heat alone. For, unlike other fuels, 
electricity is totally efficient. With it there is no need 
for combustion, no by-products of combustion. So 
there is positively no fuel grime to cloud windows 
or pile up on natural dust collectors. 

Look into electric house heating yourself. Be- 
sides providing wonderfully clean heating, it im- 
mediately enhances the value of your home. And 
its installation and operating costs are competitive 


Touch a white handkerchief to dust catchers like this to see how clean flameless electric house heating can be 


Look how clean electric house heating is in the modern 


Only flameless electricity provides central heating without combustion 
and eliminates old-fashioned fuel grime 





home 


with other heating methods. It will also be just as 
modern in the future as it is today. 

Before building, buying or modernizing, talk 
over modern electric house heating with the people 
from your local Electric Utility Company. 

For a quick survey of the five basic types of elec- 
tric house heating, look over the diagrams below. 


Flameless electric house heating is so clean... 


YOU LIVE BETTER ELECTRICALLY 


Sponsored by Edison Electric Institute 




























Ceiling cable heat isinvisible. Wires 
less than 14" thick are fastened to 
ceilings before plastering. Each 
room can have a thermostat. 


Baseboard units heat by both ra- 
diation and convection. All surfaces 
are warmed evenly, and control is 
by individual room thermostat. 


Wall panel heaters have heating 
coils behind a decorative grill. Small 
fans may be used with this thermo- 
statically controlled unit. 





Heat pump heats home in winter, 
cools it in summer. It’s automati- 
cally reversible and maintains any 
desired year-round temperature. 














— 


Electric furnaces provide compact 
central heating systems which can 
be combined with central air con- 
ditioning for year-round use. 












Dramatic test shows how 


SUN-PROO 


House Pain ... resists discoloring 


from harmful fumes 
ever present in the air! 


®@ See how competitive house paint darkens (top 
and bottom panels) when sprayed with concentrated 





® 








test solution of fuel and exhaust fumes. . . while the 
set middle panel, painted with SuN-Proor, still looks 
‘Competitive like new! 





ouse Paint @ Here’s a photograph of a very simple, but con- 


vincing demonstration of the extra protection special 
fume-resistant pigments in famous Pittsburgh Sun- 

PrRooF give your home. 

® Shown are 3 identical panels of wood siding. i 
Top and bottom panels were finished with ordinary 
house paint, the middle panel with SuN-PRoor. 

e A concentrated solution of fuel and exhaust 
fumes, found in the air no matter where you live, 
was sprayed equally on all three panels. 

@ The panels painted with competitive paint 
were stained and discolored. But the special fume- 
resistant pigments in SuN-Proor kept the middle 
panel clean and white—just as they will safeguard 
your home. 

@ Here’s convincing proof that SuN-Proor will 
keep your home looking ‘‘just-painted”’ years longer. 


SUN-PROOF 
House Paint 







Competitive 
House Paint 









Pittsburgh perfects sensational 
new LATEX House Paint 


@ Saves hours in painting time, 
because it goes on fast and 
smooth on wood or masonry 
surfaces, even whendamp. Dries 





Save Money Now 
on SUN-PROOF! 


R 
Late 4s e See your Pittsburgh Paint dealer 


Pre Pai i 





to touch in 30 minutes. Resists during his special saleon America’s P 

ugly blistering, when properly : p 
primed and applied. Cleanup finest house paint, available in TITANIC OUTSIDE WHITE 
is simple—just rinse brush in j n r -mi Fo LY 
ay etl white and fourteen ready-mixed R wHite work ON 











body colors. 


lp) PirtsBuRGH PAINTS 


PAINTS ¢ GLASS ¢ CHEMICALS ¢ BRUSHES ¢ PLASTICS « FIBER GLASS 








P' 1-0 $- 8 Uae Pt 2 8 S tt As Ss Cc Oo MPA MF 


IN CANADA: CANADIAN PITTSBURGH INDUSTRIES LIMITED 
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ItsNEWS 


| to me!. 


Outdoor cooking at iis casicst. 
Electric grill for porch or patio is 
ready to cook almost the instant 
it’s turned on. Special fuel that is 
sprinkled over coils gives a won- 
derful charcoal flavor. Can be used 
over and over again. Wire rack 
adjusts to three levels for rare, me- 
dium, and well-done foods. Rack 
lifts off for easy cleaning. 

Universal Perma-Char Grill, with- 
out cord, about $29.95, in stores. 
Landers, Frary, & Clark, New 
Britain, Conn. 





Set the spray for the size of lawn 
to be sprinkled. Selector clicks into 
place for strips 5x50 feet, 10x50 
feet, 20x40 feet, or 30x30 feet. Ideal 
for watering long narrow borders 
of grass along driveways, walks or 
flower beds, in addition to large 
areas. Of noncorroding aluminum, 
zinc, and chrome on brass. Sprinkler 
measures 1314x7%4x234 inches 

Turret Sprinkler, $3.95, in garden 
equipment stores. Melnor Indus- 
tries, Inc., Moonachie, N. J. 



















Keep air fresh with appliance 
i that produces negative ions. Push- 
button air freshener is either wall 
or table model; used effectively in 
kitchen, living room, or bath. Has 
built-in ultraviolet lamp with ny- 
lon mesh filter in gray and white 
cabinet; 115 Volts. A.C. only. 
Fresh’nd-Air Push-button Electric 
Air Freshener-Deodorizer, about 
$19.95, in stores. Cory Corp., 3200 
W. Peterson, Chicago 45, III. mone fur wub fe /nauP 
Aa t fo much ment al day 
child hack 
Dh ¢ have be w 


that ahs) daton it Aine 


ANCHOR’S There’s no safer place than your very 


own yard . . . when it’s surrounded by 

the way — the good-looking, lasting security of a 
genuine Anchor Fence. Protects your 

youngsters and pets against traffic and 
to DI otect other race property — 
- trespassers. amous Anchor Fence 
your children, quality is now available in all-aluminum 
or steel ... square posts and square 

pets and gates with standard or new Modern- 
mesh, woven 4 times closer. For free 

prope rly estimate, call your local Anchor office. 











For colorful free booklet, mail to Anchor Fence, 
Far Eastern look. Shoji chests and wardrobe designed for storing 6513 Eastern Ave., Baltimore 24, Maryland. 


accessories or guest’s clothing, have sturdy black wood frames with _ <a Ge Get GRD GERD GED Seka” eh Quin cee GUND Gum cum Gnas Gun eum cane dtepuitehi 


heavy white plastic panels. 4-drawer chest, $19.98; 5-drawer chest, 
$24.98; sliding door wardrobe (holds up to 30 garments), $34.98, in Neme.. oe 
department stores. E-Z-Do, 261 Fifth Ave., New York, N.Y 

Address 





ees lll eennnnnnweet 
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Plants: Baltimore, Md.; Houston, Texas; Whittier, Calif. Sold direct from factory branches in principal cities. 











Guarantees the most 


spot-free dishes 


any dishwasher can wash! 


Not even hand-polishing gets glassware, dishes 
and silver more sparkling than new Dishwasher a//. 
Over half a million dishwasher owners are proving this 
every day with shining clean glasses that formerly were 
left spotted or streaked. Prove it yourself—this week ! 


Recommended by dishwasher manufacturers 
Lever Brothers Company guarantees satisfaction or your money back 











It’s NEWS to me! 


Continued 


Add charm to your table with 
colorful candle lamps that can be 
used indoors or out. Tall candle 
encased in glass cylinder, will burn 
for 130 hours. Glass protects paper 
shade with no danger of fire. 
Shades come in combinations of 
white with gold and silver flecks, 
blue and turquoise, pink and pur- 
ple, red and pink, yellow and 
orange; 12!% inches diameter with 
26-inch over-all height. Stand 
and fittings are black lacquer. 

Okado Lamp, $10, in stores. 
Faroy, 2611 Colquitt, Houston 6, 
rex. 


Mistery revisited with a special 
reissue of “‘Harper’s Weekly,” pub- 
lished during the Civil War. Sub- 
scribers will receive each week the 
same copy as they might have 
exactly 100 years ago. Sixteen- 
page tabloid size, on same type of 
paper. with complete contents as 
original, features famous woodcuts 
for which the journal was noted. 

Reissue of Harper's Weekly, $12 a 
year, from Living History, Inc., 
Box 446, Shenandoah, Iowa. 


Whisk away dust and dirt from 
your car’s interior. Good for all 
types of upholstery—mohair, ace- 
tate, plastic, leather. Can be used 
on head and roof liners. floor cov- 
erings, seat covers, convertible 
tops. When squeezed, bottle re- 
leases shampoo through a sponge 
and brush. No need for scrubbing, 
as shampoo cleans through a foam 
action. Nontoxic, noninflamma- 
ble, odorless; dries in minutes. 

Car Master Shampoo and Applicator 
Kit, $3.98, in stores. Bissell, Inc., 
Grand Rapids, Mich. 


Walking on water js a cinch in 
these water shoes with flexible fins 
on bottom to propel your feet in 
back and forth motion. Made of 
fiberglass and plastic, shoes meas- 
ure 51% feet long. Each one weighs 
about 8 pounds but will hold a 
person weighing up to 350 pounds. 

Water shoes, $39.95 pr., in stores. 
Water Shoes, Inc., 1807 Elmwood 
Ave., Buffalo, N.Y. 


Enjoy a variety of green growing 
plants in living room or patio. The 
zigzag structure of trays and tri- 
pods, planters and poles, can be 
assembled to form a standing wall 
or corner indoor-outdoor unit. 
Cylindrical containers are brilliant 
orange; trays are white; poles are 
charcoal or gold finish, and con- 
necting braces solid walnut. Be- 
cause poles are available in 16-, 
25-, 28-, and 40-inch lengths, unit 
can be adapted to use as a dramat- 
ic room divider 

-lantscape basic tripod unit, $75; 
with extension arm (as shown), 
$84, in stores. Howard Miller 
Clock Co., Zeeland, Mich. 


Be 
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1. Impala Convertible 


_~ 


3. Bel Air Sport Sedan 





You can travel ‘most anywhere you want 


in comfort that’s mighty close to home! 


Once you step through those big wide-swinging doors, you relax in deep-cushioned 1. aot Convertible. With higher, more comfort- 


; ; ‘ : able seats—more leg room in the front, more 
luxury that’s the next best thing to your favorite easy chair. And Chevy’s Jet-smooth fuat teem te tie ’ 


ride glides over the bumpiest byway with the kind of poise and stability you’d expect 2. Brookwood 9-Passenger Station Wagon. That mam- 
only in the most expensive makes. Everything about these new Chevies is custom moth cargo opening measures almost 5 feet 
tailored to your traveling ease and convenience—right back to that new vacation- capstan : 7 

zed d “on k a deal d ; ae lose Ch to th 3. Bel Air Sport Sedan. Like all Chevies, these 
si eep-well trunk. your dealer soon and see just how close Chevy comes to the Bel Airs give you an easier loading trunk that 
comforts of home. . . . Chevrolet Division of General Motors, Detroit 2, Michigan. opens at bumper level. 


ZAZA 


oF 





CHEVROLET 
















el 


the 


FRONT-LOADING 
portable dishwasher 








you can build-in 
any time 


‘ * NEW KitchenAid 
, Imperial convertible-portable 


Front-loading convenience of a built-in dishwasher; yet, it connects to your 
faucet in seconds, rolls out of the way when through. Converts to a built-in 
without expensive modification. Beautiful maple cutting top gives extra work 
surface 
AND LOOK! New king-size capacity for 12. New “Guided Action” wash arm 
scrubs tableware clean. New beauty, with modern styling. New automatic dual 
detergent dispenser. .Vew Dual Filter Guards. And Flo-Thru drying evenly 
distributes warm air—no “hot spots” in a KitchenAid. See it at your dealer’s 
soon. The Hobart Manufacturing Co., 
KitchenAid Home Dishwasher Division, Dept —- 
KB-P, Troy, Ohio. In Canada: 175 George St., 
Toronto 2. 

~~ 


PORTABLE MODEL. Has traditional KitchenAid fea- 


tures. Porcelain inside and out for lasting beauty 
..double walls for quiet operation. May cost a ® 
little more than other portables—but it’s worth it . i 


Too much to do...too little time? 


% Oui deser "We = 


hitchenAid. 





IDEAS IN ACTION 





Photographs: Bill Hedrich, Hedrich-Blessing. Architect: Robert Babbin & Associates, Chicago 





Double-duty garage becomes 
a screen house in summer 


Good planning makes this handsome, dual-purpose garage 

and screen house at the home of Mr. and Mrs. Aaron 

Scheinfeld pay its way in both winter and summer. 
During the outdoor living season, a few quick changes 

turn the two-car garage into the pleasant screen house you 

see in these photographs. The four removable screen panels 

in front clip into the double-door space. , 
Screens on both sides of the garage are permanent—-but 

tempered hardboard panels cover them during the stormy 

winter months. The Scheinfelds built a room at the back of . 

their garage-summer house to provide summer storage space 

for the panels and a place for the summer house furniture 

when winter comes. Not an inch is wasted. 
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The trend to lighter colors makes Hoover’s exclusive 


deep-cleaning action more important than ever 


How your choice of a cleaner can help keep colors fresh and add years to the life of your carpeting 


Today’s trend to lighter colors poses a problem 
your mother didn’t have to cope with. Pastel 
carpeting and muted room fabrics need super- 
cleaning if you’re to keep your home a place to 
be proud of. And how well you succeed depends 
a good deal on the vacuum cleaner you choose. 
If it’s a Hoover Convertible your problem is 
solved, because this is the cleaner that gets 
the dirt other cleaners miss. Only the 
Hoover Convertible “beats, as it sweeps, 





| 
Hoover. Convertible 


as it cleans.”” It actually lifts carpeting on a 
cushion of air and gently vibrates it to loosen 
and lift deep-down dirt. Revolving brushes 
sweep up the deep dirt and the surface soil, then 
powerful suction carries it into the throwaway 
bag. This means colors stay as fresh looking as 
when you selected them, and your valuable 
carpeting lasts years longer. Stop in at your 
Hoover dealer today and see a demonstration 
of the new Hoover Convertible. 


It beats, as it sweeps, 
as it cleans 





Color-cleaning room fabrics is easy because 
the Hoover is quickly “Convertible” for clean- 
ing tools. Simply insert the converter in back 
and the motor automatically shifts into high 
gear to give you 50% more suction. 


HOOVER FINE APPLIANCES 


«.. around the house, around the worild® 










THE suvoolh COMPANY 


“Imagine me 
refinishing 
furniture... 
and 


enjoying 


Try amazing new 
Strip Pak method 
... remove all 
finishes 4 times 
faster 


Complete in one package $1.45 
a pint, also in qts. or gals. At 
your paint or hardware store. 


SEND self-addressed, stamped 
envelope for free booklet on re- 
finishing to Department B-5, 
P.O. Box 58, Norwood, Mass. 


12 








IDEAS IN ACTION 





A splashing good weekend sport— 
try inner tubing down the river! 





‘hehe one river or stream with enough wa- 
ter to cover most of the stones. Add a covey 
of picnickers swooshing along with the cur- 
rent on inner tubes. Result: the most rollick- 
ing weekend sport since the rumble seat be- 
came extinct! 

On an inner tube, you don’t just float. You 
bounce a little. You get out of the current 
momentarily, and you paddle madly to get 
back into it. You hit small whirlpools now 
and then, and go round and round like a 
phonograph record. 

Maybe your shape doesn’t quite balance 


the inner tube, and you get an unexpected 
ducking. No matter—there’s a cord handy 
to pull your rubber stallion back again. 

Finally you get hungry, or maybe thirsty. 
So you paddle over to the ‘‘chuckwagon”’ 
tube—that’s the one stretched around an 
icebox full of soda pop and sandwiches! 

Inner tubing is great fun for the kids, who 
wear life jackets and ride on tubes lashed 
together for safety. And once informed of 
your plans, a scouting party of small fry can 
turn up an astonishing number of old tubes 
in your neighborhood. 


Driving tip (strictly legal): go cheaper 
in the other fellow’s car 


This side of hitchhiking, about the cheapest 
way you can travel is to ferry-drive someone 
else’s automobile. 

Every day, drivers are needed to deliver 
rental and privately-owned cars from one 
coast or city to another, to vacation areas, or 
back to somebody’s home town. You can 
qualify if you 1) have a driver’s license; 2) 
are at least 21 to 25, depending on your 
state; 3) have satisfactory health; and 4) 
don’t carry paying passengers. 

To find a car waiting for a driver, check 
your classified telephone directory under 
“automobile transporting” or “‘automobile 
rental.’’ And keep watch for newspaper ads 
seeking drivers—or insert an ad of your own. 
You can also apply to one of the nationwide 
agencies listed here. 

Drivers are needed year round, but espe- 
cially at winter and summer vacation pe- 
riods. Fewest calls are for ‘‘out-of-season”’ 
destinations, like Miami in midsummer. 

Ordinarily, you pay the agencies nothing. 
They start you with grease, oil, a full gas 
tank,and you replenish when you need more. 
Car and driver (but not extra passengers) 
are covered by the owner’s insurance. 

Keep in mind you can’t be absolutely sure 


of an assignment from Point A to Point B on 
a definite date. And a carload of small chil- 
dren would probably be discouraged, since 
the driver is responsible for delivering the 
car within a reasonable, specified time and 
in its original condition. 

If you apply to an agency belonging to the 
National Operator’s Association (and most 
of the big ones do), it will be able to ar- 
range transportation almost anywhere in the 
United States, through associate members 
or local agents. 

Some companies will take your name one 
month ahead; others prefer only ten days’ 
notice, so your application won’t get lost 
while the matchmaking is in progress. 

The following companies have agents in 
many parts of the country; contact the main 
office for local names and addresses: 

Aacon Drivers’ Exchange, 147 West 42nd 
Street, New York 36, New York. 

Dependable Car Travel Service, Inc., 132 
Nassau Street, New York 13 (or 304 Lincoln 
Road, Miami Beach, Florida). 

Forty Eight Auto Shippers, Inc., 10 West 
18th Street, New York 11, New York. 

Interstate Auto Shippers, 249 West 34th 
Street, New York 1, New York. 
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Kraft Italian—tangy and tantalizing, 
seasoned in true Italian style with vivid 
herbs, spices and garlic. /dea for to- 
night: mix % c. Kraft Italian with 1 Ib. 
ground beef for Meat Balls Milano. 











Casino 


Tangy, Zesty Flavor 


Casino Dressing—a sophisticated blend 
of herbs and spices spiked with tomato 
and garlic. For a typically French “Salade 
Verte’: toss crisp greens and thin, un- 
peeled cucumber slices with Casino. 
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Spicy-sweet 
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Catalina Dressing—with a bow to our 
own food-loving West. Thick and 
tomato-y with a spicy-sweet tang. 
/dea: brown pork chops on both sides 
in Catalina. Cover; simmer till tender. 
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Roka Blue Cheese Dressing — pours 
like thick country cream, has the mellow 
Old World flavor of aged blue cheese. Try 
Danish ‘Frugtsalat’’: pears, prunes, let- 
tuce—and Roka Blue Cheese Dressing. 


4 LASY WAYS 70 GO GLOBE-7TROTTING AT MEALTIME... 





Olic Dressines 


INSPIRED BY FARAWAY PLACES AND BLENDED FOR YOU BY KRAFT 


All in TABLE-NiICE new bottles with built-in mixing action! 











IDEAS IN ACTION 





There’s always a way 
to have plantings 


Paving prevented plantings in front of this brick wall and 
cypress fence at the home of Mr. and Mrs. Joseph W. Tay- 
lor. So they decided to place a planter box on top of the low 
wall, fastening it to the fence. 

The box is constructed of rot-resistant redwood and is 
attached to the fence with rust-resistant bolts. Geraniums, 
pansies, and an espaliered camellia are used here. 


Photograph: Edward Bourdon 


Photograph: Ernest Braur andscape architect: Herbert S. Frank 








Well-groomed play yard is 
soft-surfaced 


For a neat, practical surfacing for children’s play yards, use 
redwood bark pellets. Here, at the home of Mr. and Mrs. 
George S. Felt, the play area was edged with 1x4-inch red- 
wood boards, then filled with the pellets. 

Bark does not cling to clothing or shoes, nor does it lose 
its original color—-and water runs right through it. The bark 
can also be worked into the soil like sawdust. 
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SPRED HOUSE PAINT LASTS 90% LONGER 
THAN CONVENTIONAL PAINTS! 


No blistering when correctly used...goes on right over damp surfaces” 
... (ries bugfree, dustfree in 20 minutes...easy clean-up with water 


Glidden research scientists now have nearly seven years of constant product 
examination behind SPRED HousE PAINT... in laboratory torture testing. . . 
in outdoor panel testing . . .in field tests on actual houses in every type of 
climate across the country. They have subjected this new acrylic latex house 
paint to extreme northern winter cold, intense desert heat, humid, moisture 
laden areas and to the ravages of mildew and salt air in coastal regions. 
The conservative report of these scientists, based on their findings to date: 
New SpRED HOUusE PAINT retains its color, stays bright and new looking 


at least 50% longer than conventional oil paints. 





*FORGET WEATHER WORRIES—wipe excess moisture off 
previously painted or primed siding and paint right over 
damp surfaces with Primecoat #2 or SPRED HOUSE PAINT. 





CLEANS UP FAST—AIl that’s needed for hands and 
painting tools is soap and water. Rollers and brushes 
should be cleaned while they are still wet. 





DRIES IN 20 MINUTES under normal conditions, on wood, 
masonry, stucco, asbestos shingle, or metal. Beautiful, 
smooth, satin finish. 











EASIER, FASTER PAINTING—SPRED HOUSE PAINT flows 
on with brush or roller without the tiring brush drag 
of oil paints. 





SOLVES BLISTERING—The SPRED HOUSE PAINT System pro- 
vides a “breathing” film that lets trapped moisture escape 
without causing blisters, yet shuts out water penetration. 








OUTLASTS CONVENTIONAL OjL PAINT—SPRED HOUSE PAINT provides a very hard, durable yet flexible finish which 
repels dirt; it doesn’t have to chalk to keep clean. All of the paint stays on your house. Minimum chalking means no 
unsightly stains on foundation, windows and screens. 









From 
HUDSON, OHIO 





From 
WESTERN SPRINGS, ILLINOIS 
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“After two years, ours is 
still the whitest white house 
on the street. The blistering 
problem we had on one side 
of the house is completely 
eliminated. | am sure it willbe 
five more years before an- 
other coat of SPRED HOUSE 
PAINT is needed.” H.A.P. 


“Your new SPRED HOUSE 
PAINT flowed on with ease 
and dried rapidly, giving 
good coverage. | liked the 
fact that | could paint on 
damp days.” R.H.R. 


ASIER IN ANY CLIMATE 


“Mine was a problem house 
...no matter whose ma- 
terial was used. To this date 
after using SPRED HOUSE 
PAINT, there is no sign of 
blistering or aes like 

of application...” 
the ease pp ee 


“For one who has always 
dreaded painting, | can 
truthfully say that SPRED 
HOUSE PAINT is wonderful 
...it flowed freely, was 
easy to apply and no brush- 
ing out streaks.” N.D. 







From 
BIRMINGHAM, ALABAMA 


— 
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yore PACEMAKER IN PAINTS 
YORK . 
OCEANSIDE, NEW s ts sden Company, Cleveland 14 
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Pa / 
For scrapes as well as burns! 
Unguentine boosts 
nature’s healing power 


as no plain antiseptic can! 


‘\\ Nature sends healing serum 

\ ao) droplets to wound surface. But 

< /} tension often keeps droplets 

LPN apart; germs may get through— 
cause infection, siow healing. 


/ ~ But Unguentine instantly spreads NTI | 
SF nature's healing serum, creates JUNGUE SUE 
& 4 @ protective bianket to lock out 


Fe germs and heal faster than na- 
K ture alone. 


Se 
Vee A 
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New! Unguentine 
First-Aid Spray 


puts out pain—starts healing 
fast as you spray it on! 


Pf-f-f-t . . .! That's how fast 
new Unguentine First-Aid 
Spray goes to work to stop 
pain, start healing of cuts, 
scrapes, scratches, burns. 
Cools and soothes painful 
sunburn on contact! Kind to 
youngsters—doesn't sting; 





eo euRe kind to clothes—doesn’t stain! 
Nines eerie Cleanses wound area... 
*Nenwigh, New Yor kills germs—helps prevent 
Reet infection! 


LOOKS LIKE A FIRE EXTINGUISHER—REALLY IS A “PAIN EXTINGUISHER!” 














IDEAS IN ACTION 





Try plastic sheeting 
for weedless walks 


To keep weeds from growing through loose aggregate walks, 
patios, and spillways, place a layer of heavy plastic sheeting 
over the area before adding the aggregate. 

The plastic can be expected to last for several years. 
Blown-in weed seed may germinate among the stones, but 
they are easily pulled by hand. In lieu of plastic sheeting, 
soil sterilants may be used to kill all plant life. 


Photograph: Stanley Warren 


me tte G . Land : Arthur W. Erfeldt 











Here’s a good lesson in 
steps and plantings 


Steps leading to other levels in the garden are easier to climb 
if low risers and wide treads and landings are used. 

At the home of Mr. and Mrs. Elmer R. Goudy, the com- 
fortable steps, shown here, were constructed of redwood 
risers and loose aggregate treads and landings. Collections of 
azaleas, heathers, hellebores, and lilacs adorn both sides of 
the steps, providing a very pleasing approach. 
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(Model TC-466V, 15.5 cubic feet) 


No defrosting ever—not even in the roll-out freezer 


IN GENERAL ELECTRIC’S 1961 FROST-GUARD REFRIGERATOR-FREEZER 


FROST NEVER FORMS! 
Say goodbye to chunks of ice, puddles 
and frozen food packages you can’t 
pry apart! You’ll never defrost again 
—not even the roll-out freezer! 


Exclusive with General Electric—the huge 
freezer drawer that rolls out easily, conven- 
iently—and never needs defrosting! 


Capacity plus convenience—the 5-cubic- 
foot freezer holds up to 4 big shopping 
bags of food! No more stooping—it glides 
out to put frozen foods you use most right 
at your fingertips! 


Exclusive General Electric Ice Service— just 
flip the trays over and out pop the ice 
cubes, into their own storage bin. Fill the 
trays right in the freezer with a pitcher 
of water! 


More convenience— with all fresh foods on 
top, everything’s handier! More good news 
—famous adjustable Swing-Out Shelves 
have a new solid surface, clean easily. 
Right now, there are 6 million General 
Electric refrigerators in use 10 years or 
longer . . . lasting proof of lasting quality! 
See the choice of Frost-Guard models at 


your dealer’s now. 


Household Refrigerator Dept. General Electric Company, 
Louisville 1, Kentucky 


Progress /s Our Most Important Product 
GENERAL @ ELECTRIC 














Marlite Walls—English Oak Random Plank, Sunlight Yellow Block. Ceiling—Polar White Marlite Block. Interior by Ving Smith. 


New Marlite RANDOM PLANK 


beautiful wood-grain paneling for any room 


Marlite Random Plank captures the soft beauty and warmth of fine 
hardwoods, yet its baked melamine plastic finish provides child-proof 
protection against smudges, scuffs, stains, moisture. Available in beauti- 
ful new modern hues developed exclusively for Marlite by leading color 
experts. With Marlite you can have, in any room, distinctive walls that 
are as practical as they are beautiful. And Marlite stays like new for 
years; cleans with a damp cloth; installs without muss or fuss over old 
or new walls. See your building materials dealer for the complete line of 
fully finished Marlite paneling in beautiful decorator colors, distinctive 
wood and marble patterns. He will be glad to give you a free estimate. 


Free Idea Folder: Please send 


full-coler folder showing Bo @ 
Marlite patterns and colors in 
attractive room interiors... 


a valuable guide to building 


nad ead plastic-finished paneling 


e143 
Marlite Division of Masonite Corporation, Dept. 633, Dover, Ohio 


Please send 





| 
free copy of | ene 2 nt ae 
new idea Folder. | Address a) See en 

i 
eRe . Tine ~ ee EE ee 


MARLITE IS ANOTHER QUALITY PRODUCT OF MASONITE® RESEARCH 











IDEAS IN ACTION 














Chain-link fence is “backbone” 
of vine hedge 


Vines make excellent hedges when given the support of a 
chain-link fence. Here, star jasmine was grown successfully 
on a fence at the home of Mr. and Mrs. Sam Neathery. 
Set plants about three feet apart along the base of the 
fence and just let them climb. An occasional pruning will 
keep them attractive. Chain-link fencing is corrosion-re- 
sistant and won’t be affected by the growth of vines. 


Photograph: Edward Bourdon 


Photograph: George de Gennaro. Landscape architect: Richard Beeson 





Baffle separates sections 
of service area 


Make your service area more useful by dividing it into sec- 
tions with plywood and plastic-paneled baffles, as shown 
here at the home of Mr. and Mrs. George W. Weedon. 

To open up the area, the baffle can be mounted on hinges 
attached to the fence, with a heavy-duty caster placed be- 
neath the post for easy movement. The use of metal corner 
braces will help strengthen the unit. 
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New!...and so spectacular it’s Patented! 


RICH 
IN GOLDEN 


WW v4el a. 


~ «LIQUID CORN 


uct 
pest Fooos piv. CORN prRoo 


MARGAR 


OF ALL LEADING BRANDS 


Best to Replace Spreads High in Saturated Fat 
New Mazola Margarine is the only marga- which contains far more saturated fat. 


rine made with pure liquid Mazola Corn Oil Preferred over all regular margarines ® 
ees rich in poly-unsaturates . . . that’s why because they contain no liquid corn oil. MAZO LA 
it’s preferred over all leading spreads! ; fn ae , 
. ‘ ‘ Preferred for its rare combination of light, 
Preferred to ordinary corn oil margarines delicate flavor and unique food value — Via R GA R | N E 
which are hydrogenated, because the Mfazola Margarine is best of all leading 
corn oil in these margarines ishardened _ ands to replace spreads high in saturated 
with hydrogen which robs them of most fat. So to put special nutrition in your 
of the liquid corn oil nutrition. family’s meals, get delicious new MAZOLA 
Preferred to the ‘high-priced spread’’ MARGARINE TODAY. 


NOTE: To protect the delicate flavor 
and texture of new Mazola Margarine, 
always store it in the refrigerator. 














No shortening! No frying! 
No turning! (Just dip, roll and bake!) 


Corn-Cris 





P 
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made with Uilloggss 


Corn Flake Crumbs 


All the joys of fried chicken (and 
then some) but none of the bother. 
Corn-Crisped Chicken—with a 
golden, crisp coating of Kellogg’s 
Corn Flake Crumbs—is baked. 
No shortening ...no turning or 
watching . . . and no pan or skillet 


to scour, either. 


Truly, this is chicken for the 
choosiest of chicken lovers. So 
snip the recipe and give it a whirl. 


KELLOGG’S OF BATTLE CREEK 


PS 


Ids Wrap 
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Corn-Crisped Chicken 
Heat oven to moderate temperature (350° F.) 
Have ready 
2% to 3-pound broiler-fryer, cut in pieces. 

Dip pieces in 

Y% cup PET EVAPORATED MILK (thin milk 
just won't do) 

Roll in mixture of 

1 cup KELLOGG’S CORN FLAKE CRUMBS 

1 teasp. AC’CENT, 1 teasp. salt, % teasp. pepper. 
Place chicken, skin side up, in shallow baking 
pan lined with Heavy Duty REYNOLDS WRAP, 
do not crowd. 

Bake in moderate oven (350° F.) about 1 hour, 
or until tender. Cover loosely with foil if less crisp 
crust is desired. No need to turn pieces while 
baking. Serve with tart jelly. 4-5 servings. 


© 1961 BY KELLOGG COMPANY 
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IDEAS IN ACTION 





handy top goes on 


This sunken fire pit, on the patio at the home of Dr. and 
Mrs. Paul Miller, has its own custom-built cover, which fits 
flush with the paving, providing more play space and pro- 
tecting the children from injury. 

The cover is built of rot-resistant 2x4-inch redwood 
boards, spaced 4 inches center to center, and bolted to 2x4- 
inch cleats beneath. Note finger holes for easy removal. 


Photograph: Ernest Braun. Landscape architect: Mary Gordon 


Photograph: Guy Burgess. Designer: Dan Noble, Bethune and Moore 





Low maintenance, privacy, comfort 
-everything a sun court needs 


A “lacy” wall of 16-inch concrete blocks (designed for use as 
chimney flues) welcomes breezes, yet gives privacy to this 
outdoor living area at the home of Mr. and Mrs. W. H. 
Whiteford, Jr. 

The wooden walkway is closely spaced so narrow heels 
won’t be caught in it. A low-maintenance gravel recreation 
area provides a place for children’s play or sun-bathing. 
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AIR CONDITIONED COMFORT 
by the houseful-365 days a year 





Remember that perfect day you wished would last forever? The weather was 
ideal ...cool and enjoyable... yet warm enough for comfort... humidity exactly 
right... and clean, invigorating air everywhere to make you know “all’s right 
with the world!” That kind of comfort can be yours 365 days a year, right in 
your own home... regardless of outside weather. GM-Delco 365 Conditionair 
cools in summer... heats in winter... removes odors, dirt and pollen as it 
circulates clean, filtered air all year long. And this versatile combination unit is 
yours at a price you can easily afford ... operates for only a few cents a day. 
General Motors Reliability is part of the package. If you are buying, building 
or modernizing, call your GM-Delco Dealer today for a free survey. You’ll find 


his name listed under “Furnaces” or “Air Conditioning” in the Yellow Pages. 


Delco Appliance Division, General 

Motors Corporation. Department 

B-5, Rochester 1, N.Y. Specialists in 

reliable, quality-engineered, year 

’round comfort for your home. Send Fr 
for your free 16-page Buyer’s Guide CoO Pe DD oT 3 O Pees A q 


to Heating and Air Conditioning. 




















“Father will be home soon.”’ For a 6%" « 12" full-color print of this 


original photo by Walter Chandoha, 


send 25¢ in coin to Cat Pictures, Dept. BH-202, Box 6586, Chicago 77, Illinois. Offer good only in U.S.A. 
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all their 
lives... 


y 


they never miss their daily meal of 


PUSS’n BOOTS 





Because health and balanced nourishment go hand in hand, 


cats fed Puss ” n Boots every day do more than just * ‘keep the 


doctor aw ay.” They glow with be ‘auty and well-bei “Ing. 


ewith 


a difference you can see in energy and happy disposition. 











Give your cat her choice: 
New Meat Flavor, for cats who like 
meat: Original Fish Formula, for cats 
who like fish—each containing all the 
good nutrition for which Puss ‘n Boots 
has been famous for over 25 years 


Once a day Every day. fpr bfdng tn, GES > 


Quaker Oots Compan 


The 


Chicago 54, Ill, 








IDEAS IN ACTION 





Firewatching— it’s a unique, 
paying family vacation 















SF 











} . eo 4 
0 ae 


Paul Hamlin 


‘Ths weatherbeaten, 50-foot tower is anchored to a moun- 
tain deep in the forests of northern Idaho. The view is stag- 
gering—rugged stands of timber and snow-capped peaks 
span the horizon. The nearest town is sixty miles north; 
the nearest “neighbors’’ are eighteen miles away. 

This fire-watch tower will be an exciting vacation home 
for some family or couple this summer. The life is primitive 

no running water, no refrigerator, no electricity—but 
the wilderness life is an unforgettable experience. 

Carol and Larry Nelson of Columbus, Ohio, tried it last 
year. For their nine-week stay, they earned about $700. 
Once a week, Larry drove eight miles down the mountain to 
meet a grocery truck from town. The rest of the time, they 
scanned the forest for signs of smoke—and also found 
plenty of time to read, play cards, watch for deer, elk, or 
bear, or just enjoy each other’s company. 

The rigors and fascination of lookout life attract all kinds 
of people. Some isolated towers are manned by writers or 
teachers who need a summer of solitude for their work. 
Many are operated by young couples on their honeymoon. 
In some cases, whole families take over fire towers for a 
memorable summer of roughing it together. 

For more information about ‘‘firewatching,” contact the 
U.S. Regional Forester in San Francisco, Portland, Juneau, 
Missoula, Ogden, Denver, Albuquerque, Milwaukee, At- 
lanta, or Upper Darby, Pennsylvania. 
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Now... 
look what you can serve 


on Fonda plastic-coated 
paper plates 





Fonda’s “Willow”, the paper plate Fonda’s “Glo-White” is for the purist, the Fonda’s “Harlequin”, in sophisti- saal 


pattern for every occasion. No paper 
taste to mar even delicate flavors 
such as Hawaiian gelatine. Recipe? 
Stir pineapple cubes and shredded cocoanut 
into lime gelatin after cooling, before setting. 





lover of bone-white china. The most beautiful 
of white paper plates, it’s also strongest. Try 
serving a man-sized portion of ribs-and-beans, 
and see. Stuff spareribs with canned baked 
beans. Brush with honey and vinegar. Bake. 


cated pastels, is perfect for youradult ‘(0% 
parties. Won’t buckle or bend, won’t (/f, 
absorb, has no paper taste. Party des- 

sert idea: Fill half a well-cleaned cantaloupe 
with scoops of vanilla or pineapple ice cream. 





Fonda’s “Notty Pine” is in for all 
cook-outs. It won’t buckle or bend. 
Not even under a hefty serving of 
this barbecued chicken : Season broil- 
ers with barbecue salt. Baste with butter and 
bottled barbecue sauce during broiling period. 


Fonda’s “Ranch Chek” Bowls (and plates) 
are as versatile as china, and no dishwashing. 
Use Fonda bowls to serve soups, cereals, 
salads, and stews. Nothing soaks through. 
Try this soup and see: Add a pinch of rose- 
mary to can of split pea soup. Serve sizzling. 


[Fonda 


CONTAINER COMPANY 
Division of Standard Packaging Corporation 


Fonda’s “Dennis the Menace” 
plates, a star attraction for kid 
parties. Menu idea: Cheezy Dogs. 
Slit franks, insert strip of cheese, 
fasten with toothpick, broil. Serve with potato 
salad. Fonda plates won’t absorb the salad oil. 





BRAND-NEW! Fonda’s “Classic”, 
the Wedgwood blue and white plate 
with the traditional look. See it now 
at supermarkets and food stores. 
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The first 
ceiling 
and floor 
designed 


for each 
other! 
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BAMBOO TRELLIS BAMBOO LEAVES 
Acoustical Ceiling Panel Terraflex® Floor Tile 
(12” x 12”) (9 x9") 


NOW YOU CAN CREATE COMPLETELY INTEGRATED 
ROOMS ...EASILY AND INEXPENSIVELY! 


See how a single theme, Bamboo, captured in the new 
J-M acoustical ceiling panel, moves across the ceiling 
and down the walls of the room above. See how the new 
J-M vinyl-asbestos floor tile picks up the theme with 
its design of fallen bamboo leaves. 


This is total room design, once available to you only 
through professionals. Now you can do it yourself... 
with a ceiling and floor that were made for each other. Michael Greer, NSID, AID 


ENOUGH BAMBOO TRELLIS PANELS FOR THE CEILING OF AN AVERAGE 10’ x 14’ ROOM, AS LITTLE AS $39. ENOUGH BAMBOO LEAVES FLOOR TILE, AS LITTLE AS $33. 


Bamboo was created by the noted interior designer, 
Michael Greer... and is the first in a series of J-M 
ceilings and floors designed to go together. 

Like all J-M acoustical ceilings, the Bamboo ceiling 
panels soak up noise. Just as the J-M vinyl-asbestos 
Bamboo floor tiles give you an easy-to-clean floor of 
lasting beauty. Both are easily installed...cost so little. 

Why not see Bamboo in red, yellow, or green at your 
Johns-Manville Dealer now? He’s listed in the Yellow 
Pages under “Building Materials.” 


RRS. GC PA ee ZANT Hee eT mR 
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FREE BROCHURE 











Ask for the free, new, idea-filled brochure “Imagination Hits The 
Ceiling,” which features the new Johns-Manville collec- 
tion of acoustical ceilings. Or write for a copy to: 
Johns-Manville, BH-610, Box 60, New York 16, N. Y. 
In Canada, Port Credit, Ont. Please enclose 10¢ for 
postage and handling. 


J OHNS-MANVILLE 


CEILINGS AND FLOORS 





JOHNS-MANVILLE 


7-STAR VALUE PRODUCTS 
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New. Pint-size package. Heats your whole house. Bulk stopped being a measure of heating 
capacity the day Crane came up with this one. It’s the revolutionary Sunnyday-3 Gas Boiler. Only two feet tall—not 
that wide. Just tuck it in a closet corner—or anywhere out of the way. Yet it can comfortably heat a 7-room house. 
alts secret? Hundreds of fins that lap up more heat from fuel. Compact, uncomplicated . . . it installs in a jiffy. Now 
you can have draft-free, hot-water heat at just about the cost of a fully adequate warm-air system. m» Crane has many 
new ideas like this for today’s home-owners. In warm-air as well as hot-water heating. In all-season air conditioning too. 
Crane products provide you with the latest in winter warmth, summer cooling, year-round bathroom luxury that always 
works like a charm. Crane has a flair for precision beyond ordinary standards. It makes satisfaction certain...at a price 
you can well afford. For free folders on any Crane products for your home, write Crane Co., Box 780, Johnstown, Penna. 


AT THE 
HEART 
OF HOME AND 
INDUSTRY 


CRANE 


VALVES AND PIPING 


ELECTRONIC 
Pp 


LU 


HEATING « AIR CONDITIONIN 








IDEAS IN ACTION 





Vines and wood make a cooling 
‘“‘roof’”’ for the patio 


This good-looking overhead structure is supported by 4x4 
posts. The vine on top is wisteria— it filters the sun onto the 
patio behind the board-on-board privacy screens. Beams 
here are 4x6s; latticework is 2x6s and 1x2s. 

This one’s at the home of Mr. and Mrs. Leo Baruh. You 
could adapt it for your outdoor living area, no matter what 
your “‘floor’”’ surface—even glass. 


Photograph: Charles Pearson. Landscape architect: Chandler Fairbank 


Photograph: Guy Burgess. Architects: Bunts and Kelsey 





Louvered shutter-panels give you 
outdoor porch screen 


You can have privacy, a shield from the sun, or a wind- 
break with an easily assembled screen such as the one shown 
here at the home of Dr. and Mrs. E. N. Chapman. 

The five wood shutter-panels were hinged together, then 
attached to a post. The unit is raised 6 inches above the 
floor, supported by strap iron braces with casters. When not 
in use, it is folded back against the post. 
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When the occasion calls for MOVING. 
call United Van Lines 


Putting the family name on a new mail box is a happy 
occasion reserved for people who’ve moved. 


Yet another happy thing about moving today is the per- 
sonalized service your United Agent provides. The secret 
summed up in a word and a half: “Pre-Planning.” It’s his 
way of making your move safer and easier... the “getting 
there” more pleasant. 


Your breakables are packed with skill and care... your 
fine-finish pieces gently wrapped with soft padding . .. your 
clothing hung safely in closet-size wardrobes. And to keep 
all your things fresh and clean, the United Agent’s vans 
are exclusively SANITIZED.* 


If you’ll be putting your name on a new mail box soon, 
better call your nearby United Agent today! He’s listed 
under “movers” in the Yellow Pages. 


United Van Lines 


MOVING WITH CARE EVERYWHERE® 
INTERNATIONAL HEADQUARTERS e@ ST. LOUIS 17, MO. 
“REG. U. S. PAT. OFF 


ASK YOUR UNITED AGENT ABOUT HIS HELPFUL BETTE MALONE MOVING CONSULTANT SERVICE 
27 











COMFORT YOUR EYES WITH 








Handy > N 
squeeze 42. 
bottle Li, 4 
. <2 f 
ody 6, f A 7 < 
\ =. 
~\ — 
~\ Also available in 
glass bottle with 
separate dropper 
Murine is isotonic—blends per- 
fectly with natural eye fluids. 


That’s why it soothes away eye 
discomforts caused by sun squint, 
hay fever, dust, wind. Keep 
Murine handy this summer in your 
car, your golf bag, at the beach. 
Use it often to relieve that “‘tired 


eye”’ feeling and so relax tension. 
The Wurine Co., Inc., Chicago, U.S.A 
© Trademarks Reg. U.S. Pat. OF. 


28 








Reynolds, Infinity Inc. 





IDEAS IN ACTION 


Well-planned service yard for a city lot 


Licok at this combination—a service yard 
in one complete unit! Mr. and Mrs. J. A. 
Soucek of Minneapolis, Minnesota, decided 
they needed a compact, enclosed unit for 
their utilities and an exercise yard for their 
Weimaraners, so Mr. Soucek designed and 
built just that. 

The section on the left surrounds the 
refuse containers; the center is an airy dog 
run, including dry individual housing for 
his dogs; on the right is a garden tool storage 
shelter. In the foreground is a play area, 
complete with a junior-size picnic table 


and a sandbox for the Soucek children. 

Vertical redwood louvers surrounding the 
utility and tool storage form the screen, yet 
provide plenty of air circulation. Access to 
both sections is through doorless openings. 
The sloping roof of the tool storage section 
is of exterior grade plywood. The entire 
unit is stained to preserve wood parts from 
weathering. 

The dog run is enclosed with welded wire 
mesh secured to upright posts. Two red- 
wood base strips and the louvers above in- 
sure stability of the complete unit. 


Try an inexpensive family vacation— 
go camping with rented equipment 


, and your family can go camping this 
summer with all the conveniences that mod- 
ern camping equipment can provide—by 
renting everything you need. To find out 
about equipment, check your phone book 
under camping equipment, or rentals. 

Probably the most convenient shelter for 
beginning campers is a folding camp trail- 
er, which you can rent for between $25-$45 
per week. It will sleep four adults and can be 
towed safely just about anywhere there is a 
road. You will also want to rent ice chest, 
camp stoves, lanterns, and other equipment 
which your dealer will suggest. 

You should buy at least one water bag ($2 
or less) and round up some outdoor cooking 
utensils. You probably have all you need 
right now, to begin with, but if you want to 


buy a compact set designed for campers, the 
cost shouldn’t be more than $10-$15. 

Plan to take a trial trip for one weekend 
to a near-by state park, before jumping off 
on a long vacation of camping. You'll find 
out more about the equipment you need and 
learn the basic skills of camping. Write to 
your State Chamber of Commerce or Park 
department for information about local 
camping areas. 

For longer trips, buy one of the several 
fine guides that detail most of the 3,800 
camping grounds now available. Some of 
these parks charge a dollar or so a night; 
many are free. By consulting your guide- 
book, you can plan to stay at campsites with 
complete facilities, such as toilets, running 
water, and showers, no matter where you go. 
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FROM DU PONT RESEARCH: 


THE NEWEST, NEATEST 
WAY TO PAINT! 


Now you can bring new beauty to any room 
in your house quickly, easily, neatly . . . with 
new “Lucite” Wall Paint. 

Use new “Lucite” over plaster, wallboard, 
paint or wallpaper. You'll do a really satisfy- 
ing job the very first time you use it. (And 
when you're through, tools come clean in soap 
and water.) For real beauty without bother 
... get new “Lucite” Wall Paint. 


COMES READY TO USE! 

No messy mixing, stir- 

ring or thinning! Just 

lift the lid, pour into 

your roller pan, and 

start to paint. (Just as be 
easy with a brush, too.) —  . 


ot 


= 


%, 


NO MESSY DRIPPING! 
“Lucite” doesn’t drip 
like regular paint. 
Lets you paint faster, 
too. You can really 
load up brush or 
roller . . . cover a big- 
ger area with fewer 
stoops and dips. 


SMART NEW COLORS! 

New “Lucite” is avail- 

able right now, at your > 
neighborhood paint LUCITE 
dealer’s. Comes in a By Oi 4 
wide range of beautiful ~~ 
colors, with matching 

Duco® Satin-Sheen 


Enamel for woodwork. - WALL PAINT 


cite cosy. ounce war 100 


See how quickly, easily, neatly you can spread 


on beauty this new way. ( “Lucite” is one paint 
you can use without turning the whole room 


upside down!) Try it soon. 


LUCITE® WALL PAINT 
...for beauty without bother 


REG. vu. 5. pat. OFF 


Better Things for Better Living 
... through Chemistry 
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It’s a 
fiesta treat! 
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Miniature deck brings back 
the pleasure of a shade tree 


This small platform, at the home of the Robert L. Angoves, 
offers a place to relax and disguises a well around the tree. 
You could plan a deck like this for a similar situation or as a 
deck where you’d like to level out a sloping part of your lot. 

Vood used is fir 2x4s, nailed together on edge with 2x4 


spacers between each board. They rest on cross supports. 
Photograph: Bill Hedrich, Hedrich-Blessing 









SMART COOK ... 


The Best Cook in Town slices a raw zucchini into a salad 
bowl . . . Quarters tomatoes up-and-down instead of 
crosswise so they won’t bleed . . . Never parboils green 
peppers before she stuffs and bakes them . . . And some- 
times for a Sunday supper serves in wide old-fashioned 
soup plates hot milk toast, lightly buttered, with a jewel 
of jelly at the center. 

With the first crisp-fried mess of pan fish from the lake, 
a fisherman serves a big Bermuda onion and a kosher dill 
pickle chopped together, well drained, and bound with a 
dab of mayonnaise. 

The Great Gourmet, who spends his summers at the 
shore, says unpeeled potatoes cooked in sea water have a 
mealiness and flavor worth a walk all the way to Maine or 
Massachusetts with your bucket. 

The Sophisticated Cook ices raw kohlrabi slices for an 
appetizer. (The salt is at your elbow.) . . . Grates half an 
orange rind into the four eggs that she’s about to scram- 
ble . .. Adds ham slivers to a crab-meat casserole . . . And 
picks a few fresh mint leaves as an aromatic ingredient of 
a big green salad. 

The Man Who Likes to Cook slips a slice of lemon into 
the garden tomatoes as he stews them, then serves them 
up in bowls—and passes the grated cheese. 

It’s like pulling off dull red suede gloves when you peel 
the boiled beets, says the Bride in the Block! 

Elizabeth Clarkson Zwart 
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Exclusive Frigidaire FROST FORBIDDER 
+ before it can form! 




























End defrosting drudgery | @ 
forever! Again in 1961 Frigidaire \ % 


leads in making your life easier and 
happier! 

Hidden away in every Frigidaire 
Frost-Proof Refrigerator-Freezer is 
the exclusive Frost Forbidder unit. 
Gets rid of freezer frost before it can 
form! 

No more defrosting—either with 
gadgets or by hand. No more scrap- 
ing. No more melting slush. You 
never see frost on freezer walls or 
food packages! Labels stay clear and 
bright; packages won’t stick together. 

Only Frigidaire offers you a Refrig- 
erator with the Frost Forbidder! You 
can own a Frigidaire Frost-Proof 
Refrigerator for as little as $4.80 a 





9 week.* See the 1961 Models, many in 
five beautiful colors, at your dealer’s. ‘ 
a * After small down payment ; 
* 7 Model F PD-13T-61 (not shown). Ask your dealer for terms. a 
ig “ ' 7 
i 
wy Fd 





Prevents frost even in fully-loaded freezer 
space under most severe climate conditions! 








Ice-Ejector pops out cubes at a touch. No pulling, 
no sticking. Ice Server holds 80 cubes—enough for 
twenty tall, cool drinks. 


More room! The Frigidaire Frost Forbidder pre- fot 
vents ice build-up that robs you of valuable storage 
space! Room for up to 21 more packages of frozen 
foods than in a conventional model. 


Stretches space another way! All shelves and 
Hydrators are full-width and full-depth—no round- 
ed corners. All together, you get enough extra space 
in this Refrigerator for a full bag of groceries more 
than in a conventional model with rounded shelves 
and Hydrators. See your Frigidaire Dealer today! 


pw 














A touch you see in styling 

A touch you love in features 

A touch you feel in craftsmanship 
A touch you trust in engineering 






Now! “Best Buys” with 
" Thét Prigidaire fouck /” 





alive FPI-158-61 
-.. a Touch you'll find only ae 


P — YOU'LL FIND FRIGIDAIRE 
Mad in products bearing this symbol: Es = $FACTORY-TRAINED SERVICEMEN EVERYWHERE 
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HOW TO MAKE 
HAPPY OUTINGS 
HAPPIER 
Take Along 


cm taenee SODA UKCARSONATE = 
to Cope with 





Bugs thot waft in on the breeze, 


Well-designed front entrance 
welcomes guests 


Poison Ivy vines in trees, 





Sun thot burns what skin it sees, 








bs 4 Sport thet tires— feet to knees A well-planned entrance is always inviting to guests coming 
to visit the home of Mr. and Mrs. George J. Biocini, Jr. 

Sethe Guntur Soak Soreness There is a welcoming light, landing strip along the street 

Let gentle ARM & HAMMER SODA in the foreground, and an attractive walk of exposed aggre- 

bicarbonate soothe skin irritations. r 7 . 

Apply with a little water as SODA gate concrete edged with brick and redwood strips. A bed of 

paste and keep moist with damp ivy in a brick planter around the base of a handsome old 

cloth. Limber tired muscles in warm : 

SODA solution—3 tablespoons per Use walnut tree serves to separate walk and drive. 

quart water. AE SODA Photograph: Ernest Braun. Landscape architect: Mary Gordon 

Send for FREE Mustrated Booklet : Gentlest Photograph: Ernest Braun. Designer: Lawrence Carrar 

“How to Add Fun to Outings, Safety Aid f 

to Travel.’’ Send name and address to id tor 

CHURCH & DWIGHT CO., INC., DEPT. BH-3, Cleansing 

P. O. BOX 2266, GRAND CENTRAL STATION, 

NEW YORK 17, NEW YORK. 











Buckner Sprinklers... 
More Fun for Everyone 


No water watching, hose dragging 
or dry spots. Just a lush green lawn 
perfectly watered with an under- - int SE 


An Elmer’ S Glue ground Buckner sprinkler system. 
for every job you do! Look in the yellow pages under 


“Sprinklers” for your local dealer. 
Elmer's new Wood-Gluing Handbook tells you 


all about them, gives hints, tips, and tells what 
to use where. Send stamped, self-addressed 
envelope for FREE copy. Elmer, The Borden 
Company, Dept. BH-61, 350 Madison Ave., MANUFACTURING CO., INC. 
N. Y. 17, N. Y. (Available in Canada.) P.O. Box 232, Fresno 8, California 


NEW GIANT IRUS—tess than % PRICE 


10 Beautiful New Varieties —10 Different Gorgeous Colors 
HERE 1S THE BEST IRIS VALUE WE’VE EVER OFFERED 























> 
CLOUDCAP. Beautiful new pink and VIOLET HARMONY. Exquisite big Here’s a fence that goes 
argest of S cr r led violet ighest awarc 
a PHEASANT. Sinise © sich CoP TECHNICOLOR. One of the very best with the house 
GAYLORD. \ost striking white a xd deep hahaa 
violet blue. A better Ww \B SH GOLDEN LAKE. Brilliant golden yellow. H “ ‘ ‘ 
SKY CHIEF. Immense sky blue with silver CANDY STRIPE. New white with deep The lower part of this attractive fence is simply an exten- 
CLIFFS OF DOVER. Lovely larse pur: secnndbessiys sion of the brick facing used across the front of the home of 
white MAYTIME. Huge two-toned orchid pink. William E Jackson 
C1) ALL 10 VARIETIES (Catalog Value $11.75) for only...... . $4.95 : : 


TRIPLE COLLECTION (30 plants) for only _...., $12.95 The upper section was built with blocks cut from 4x4-inch 
Big Husky Oregon Grown Plants. All Labeled and Shipped Postpaid redwood posts. To make fence sturdy, drill two holes in the 


Millen Yur Box 38-BH-6 ends of each block, then string on long bolts fastened to both 
Gardens BORING, OREGON top and bottom plates. 
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MODERN: TRY BROWN ELM to highlight clear colors and 
clean contemporary lines. This is the modern idea in panel- 
ing, too: minimum upkeep. The famous Georgia-Pacific 
Family Proof finish cleans with the whisk of a damp cloth. 


EARLY AMERICAN: USE GREYMIST ASH to provide an un- 
usual setting. It’s absolutely carefree, too, because the 
famous G-P Family Proof finish refuses to be damaged 
by fingermarks, crayons, ink, even household chemicals! 


ROOM-WARMING GUIDE TO DECORATING WITH REAL WOOD PANELING 


TRADITIONAL: CHOOSE WALNUT to display classic shapes 
beautifully. This Georgia-Pacific paneling will never lose feeling of rugged simplicity. But before you decide on any 
its magnificent richness: an invisible topcoat protects the one G-P Family Proof paneling, see all nine— ranging in 
fine wood surface from scuffs, scratches, wear-and-tear. price from $46.00 to $75.00 for paneling a 12’ x 8’ wall. 


PROVINCIAL: PICK HONEYTONE OAK to give the right 


FAMILY PROOF PANELING 4 GEORGIA-PAGIFIC 


WRITE for free, full color “Idea File” for decorating with paneling. 
Georgia-Pacific, Equitable Building, Portland 4, Oregon, Dept. BHG 661: 


SEE the whole family of panelings at your lumber dealer or any of 
the Georgia-Pacific sales offices in 65 major cities across the U.S.A. 
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IDEAS IN ACTION 
SQUEEZE EASY... a slight 


pressure on the comfortable handles 
of this grass shear closes the 
blades with crisp, powerful action. It’s a 
new cutting principle exclusive 
with True Temper: the upper blade 
Toy 0 cme Commiil- Ulane- Uiameonehadiale mr-Vendrola 
clear to the tips Plenty eli 

clearance betwee: 


knuckles and the ground - Oy 

TaVn-t-T- the fore; 7 ' ¥ ——— edn é : roils 

Ve ry easy on the orearms. amas tap OE ote Sa : | Aaa 
No. 22. just $3.25 =, 4 at geo) Ea 





Flat stones for dry footing 
around a garden seat 


This handsome, Contemporary garden bench was construct- 
ed in an ideal location around the base of a large tree at the 
home of Mr. and Mrs. Newell Risdall. 

For dry footing around the bench, smooth, flat stones 
were set on packed soil in modular sections, outlined with 
redwood strips. The 18-inch-high bench forms an attractive 


planter containing a collection of annuals and perennials. 
Photograph: Reynolds, Infinity Inc. 


: Whi. S 


Photograph: Reynolds, Infinity Inc. Architects: Elizabeth and Winston Close, A.I.A. 


Pyracantha easily espaliered 
in large clay pot 


Begin by building a simple frame of 1x1-inch redwood strips 
in the design you desire. Place it in an empty clay pot, then 
fill pot with an enriched soil mixture. Plant a pyracantha 
i vad Mavl-am B11] 01-1 am @i1-117-1F- Vale i toe @ allo) about 2 inches in front of support. 


With judicious pruning and tying for several seasons to 
guide new growth, you can have a specimen as beautiful as 
M PP EF R this one at the home of Dr. and Mrs. Alan Challman. 


r too! tor every lawn and eretae iste 


Y aisplayea at your nearby hardware or 
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Get new Kraft Barbecue Sauce 


FREE just for trying it! ww 


Simmers real 
cook-out flavor right 
into the chicken! 


Here’s the barbecue sauce that gives 
you the flavor you cook outdoors to 
get. Take us up on this offer and feast 
on the best chicken you’ve ever eaten! 


onderful on 
chicken! ) 


Here’s how to get your bottle 
of Kraft Barbecue Sauce FREE! 


Buy your first bottle of the new Kraft Barbecue 
Sauce and use it to barbecue chicken. (When 
you taste what this new barbecue sauce does for 
chicken, you’ll never be without it!) Or try it 
with ribs—hamburgers— your favorite cook-out 
specialty. Just taste the difference it makes! 
Then mail the neckband from the bottle of 
Kraft Barbecue Sauce with this order blank to: 
Kraft BarbecueSauce Offer, Box7795, Chicago77, 


Illinois. We'll promptly send you a coupon good 
for one regular-size (18 oz.) bottle FREE! 


NAM 
( Please print) 


ADDRESS. 


EEE | ee ly 


Limit—one coupon to a family. Offer good in USA only. Void where prohibited, taxed or restricted. Offer expires December 31, 1961. 














IDEAS IN ACTION 


Plan color and texture into 
any outdoor living area » 


This water’s edge shelter was built of 
rough-sawed materials and contrasting 
smooth, bright panels. The Ted Keller 
family of Oswego, Oregon, planned it 
around a boat dock—just as you should 
plan your own outdoor living area around 
your center of warm-weather activity. 

The heavy upright posts are 4x4s; they 
support the overhead beams for the grille 
members that offer partial shade. Redwood 
2x4s were used for the floor surface. The 
colored panels are hardboard. 

You could plan a freestanding unit like 
this for any convenient place on your Jot. 
Place the panels where you need privacy. 


- 
A little privacy goes 
a long, long way 


Budget early for privacy—-then get as 
much for your money as you can by plan- 
ning interest and usefulness into it. 

Smart color-scheming turns this com- 
bination privacy screen and bench into a 
sparkling part of this house’s outdoor liv- 
ing. The gray brick planters were built 
first, then the frame of 2x4s added. 

The hardboard panels are held in with 
quarter-round molding. The bench seat is a 
6x18-inch beam, bought as scrap. Its 
weight holds it in place without bolts. 

Planters like this need a good founda- 
tion—plan footings or put them on a con- 
crete slab like this one. 


Photograph: Herrlin 


Fire pit adds a touch of 
cookout glamour » 


A simple recess in your patio floor surface 
can provide a place for an enjoyable open 
fire. This pit is about 12 inches deep and 
has a gravel bottom for drainage. The floor 
of this patio, at the home of Mr. and Mrs. 
George Barclay of Tacoma, Washington, 
is of exposed-aggregate concrete. 

Logs like this make a showy fire, then 
can be used for cooking when they turn to 
coals later. Or, use charcoal. 

For cooking, buy a metal grill to cover 
the opening, or use long-handled holders. 
You can also make a wood cover to hide the 
pit when you’re not using it; build it to 
serve as a daytime bench or table. 
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Photograph: Charles Pearson 
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IDEAS IN ACTION 





Architect: Milton Schwartz 
Extend the dining alcove 
with a barbecue deck 


A rough plank windbreak makes this roofed 
deck a perfect spot to cook, eat, or just relax 
at the home of the Herbert E. Jansons. 
Screened sliding glass doors add a spa- 
cious effect to kitchen and eating area. 


vs 
Outdoor living to fit 
almost any site 


This free-form deck lets the Edward Roth- 
mans of Birmingham, Michigan, enjoy 
every last inch of their lot, which drops off 
sharply in the rear. A standard support sys- 
tem was adapted to fit this shape. 

The railing is a series of %4-inch-square 
boards (they were ripped from 1-inch stock) 
nailed to the curved cross members. The 
long curved bench along the railing gives 
party-capacity seating. 


Children’s wagon becomes 
a patio party cart “ 


A child’s ordinary coaster wagon has been 
made over into a handy serving cart for 
patio and lawn parties at the home of Mr. 
and Mrs. William F. Remmert. 

The original metal box was removed and 
this 28x37x4-inch wood one mounted in its 
place. Innovations include: iceboxes, barrel 
for ice cubes, box for drinking glasses, hot- 
drink containers, bottle openers, and re- 
movable tray on the front rack. 
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Photograph: Lisanti 


A patio placed for 
entertaining convenience 





The patio next to the dining room and kitchen makes outdoor- 
indoor entertaining easy for Mr. and Mrs. James Ferguson, 
Miami, Florida. The glass doors slide back to make the patio 
and dining room seem one big area. With the dining table set 
for buffet serving, it’s an ideal place for a party. 
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Warren Reynold: 


Giant louvers offer privacy 
and breeze control 


Big redwood louvers screen this outdoor living area at the 
home of Mr. and Mrs. David Anderson, St. Paul, Minne- 
sota. The 3-foot-long louvers are 1x12s, mounted on metal 
brackets. They can be adjusted easily for complete privacy 
or opened to scoop in a cooling breeze. 


Suter, Hedrich-Blessing 
. - 





Photograph: Lisanti 
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IDEAS IN ACTION 


ee 
It’s a carport—but only 


in the winter 


During the summer months, you can 
furnish your carport for outdoor living as 
easily as Mr. and Mrs. C. S. Stonebraker. 

Large screens that hook into place en- 
close the open ends. The cement floor 
needs no rugs and is easy to keep clean. 
Vinyl-upholstered metal furniture also 
requires a minimum of upkeep. 


This tricky bench becomes 
a picnic table! > 


This bench, designed and built by Archi- 
tect Richard Headstrom, is converted to 
a table by his sons faster than you can 
say “‘let’s eat outdoors tonight.” 4 
The drawings show how the cleverly sega Photograph: Guy Burgess. Produced by Fleeta Brownell Woodroffe 
designed legs fold out to support the table 
top. On page 94, we show you how to 
build this bench-table for your patio. 





A smart way to cut the 
grade problem in half 


This good-looking patio is almost a huge 
stairway that takes up the gap between 
the level of the ground outside and the 
floor level of the house. 

The 40-inch squares are made of ex- 
posed “‘aggregate’”’ concrete; the aggre- 
gate is actually multicolored glacial rock. 
Redwood 2x6s were used for the edges. 
@ 








Try plastic for color 
and privacy > 


This eye-catching but sight-stopping 
fence is made of translucent plastic on a 
simple wood frame. It adds lots of color 
to the outdoor living area at this Tacoma, 
Washington, home. 

The light fixture was made of plastic 
scraps and brass. It’s fastened to bench 
and connected with underground cable. 


Bonsai—a unique addition 
to the garden 

(Far right) 
To bring out the best in a bonsai, display 
it in a natural oriental setting. 

Here, at the home of Mr. and Mrs. J. L. 
Grainger, a dwarfed blue Cedar-of-Leb- 
anon is gracefully centered among vol- 
canic rocks and pebbles to make it the 
focal center of the garden. The yellow- 
flowered ground cover is hippocrepis. 

SETTER HOMES & GARDENS, JUNE, 1961 Photograph: Charles Pearson. Architect: Robert W. Chittock Landscape architect: Frank Muramatsu 41 





We took 


a wilderness 
canoe 
vacation 


By George Laycock 


(* 2 
Waren we first spotted the moose, he was stand- 
ing in the shallows munching some succulent 
North Woods water plants. The morning breeze 
was just riffling the lake, and a ruddy sun had 
barely cleared the pines rimming the shore. 

We turned our canoes toward him, dipping and 
swirling our paddles as silently as possible. He 
seemed to pay no attention. We moved closer, 
within a hundred yards of him—he loomed as big 
as our garage, it seemed—when suddenly he 
snorted, whirled away from us, and lumbered off 
into the woods 

Chat was the first time Ellen and the children 
had ever seen a moose in the wild. They talked 
about it over many a campfire, and even now, 
months later, they still recall that morning as an 
exciting moment in our wilderness canoe ad- 
venture 

How can you measure the value of such an ex- 
perience? To a family, it is priceless. 

Years before, | had visited the North Woods on 
a fishing trip, and I never forgot the clear blue 
skies, the pungent evergreen aroma in the air, the 
cascading waterfalls. | vowed some day to share 
that wonderful experience with my family—and 
last summer it all came true 

[t was July when we headed the family station 
wagon north to the bustling town of Ely, Minne- 
sota, gateway to the canoe country. (See map on 
page 96.) There we met and took an instant lik- 
ing to the man who was to be our guide—soft- 
spoken Gust Walske. It was Gust’s job to make 

| Turn to page 96 
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Photographs: Author 














Now, in four hours, you can reach the North Woods wilderness on horseback 


No paddle? No matter— go anyway! 


es if you don’t canoe or camp, you 
can enjoy this wilderness country. 

For example, there’s a memorable 
one-day, 50-mile excursion by bus and 
launch that leaves daily from Ely. The 
price? Just $6.50 per person (children 
under seven go half fare). You can even 
stay overnight at a wilderness lodge, 
and return the next day. 

One ef the most unusual ways of 
sampling the fabulous fishing along the 
border is by houseboat. One operator 
will take you and your own party of 
four-to-twelve persons into remote 
parts of Basswood Lake. 

Towed behind is a small fishing boat, 
but the captain usually anchors the 
houseboat over a good walleye hole, so 
you can catch fish while sunning on the 
deck or eating breakfast. 

With two bunks to a stateroom, the 
houseboat cost averages about $20 a 
person per day, including everything 
but your fishing tackle. A supply 
launch services all the boats daily. 

Another novel way of penetrating 
the wilderness for fishing is offered by 
several resort owners on Fall Lake and 
White Iron Lake, near Ely. 

These men go into the roadless, sel- 
dom-fished regions with boats fitted 
with detachable wheels. At a portage, 
they pull the boat (with your gear still 
in it) onto the wheel rig, and then roll 


across. For a party of four, the cost 
is about $10 a day each. 

Want to take a fast outboard cruiser 
into the heart of the canoe country and 
stay at a modern American-plan re- 
sort? There’s a fine one on Crooked 
Lake, by shimmering Curtain Falls. 

To get to this fishing paradise, you 
speed nine miles by launch from Crane 
Lake, then transfer to an antique but 
very serviceable school bus for the four 
miles to Lac La Croix, a long, island- 
dotted inland sea. 

Here, another big cruiser takes you 
past pine-clad, rocky shores—some of 
them bright with Indian art work—for 
35 miles to Bottle Portage. Then you 
cross Bottle and Iron Lakes in smaller 
boats and motor up three rapids to the 
foot of Curtain Falls. 

The voyage sounds much more ar- 
duous than it really is—and the scenery 
is as breath-taking as any on the North 
American continent. 

The newest way to reach the canoe 
country wilderness is by packing to 
Curtain Falls on horseback, This trip 
takes four hours from a point on the 
Echo Trail Road northwest of Ely. 

One bonus feature of this route is 
your unparalleled view of the wilder- 
ness. The trail is easy, the horses well- 
mannered, and the cost a reasonable 
$17.50 a person, round trip. 


Fabulous wilderness fishing—that’s what you get on this luxury houseboat! 


Photographs: Bradshaw 
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By Larry Grove 


= CALL these roses cute, dainty, darling, or 
Miniatuy Cc OSES what you will, but don’t let their delicate 
looks fool you. They’re wiry, rugged, hardy 

- me = 7 - BI ] and will grow almost anywhere. Plant 
al & POI e some now and watch them explode into 


bloom all season. Here, we give ideas on how 


to use them both indoors and out. 


Photographs: William Hopkins. Produced by Fleeta Brownell Woodroffe 















fF 
To insure humidity around a miniature 
rose indoors, place % inch of pebbles on 
bottom of a decorative bowl and set 
potted rose on them—as shown here 
with Baby Masquerade. Keep water 
just below top level of pebbles. 


Spring Song and Baby Gold Star pertly 
adorn the edge of this patio. You 
can also grow them in window boxes, 
raised planters, and rock gardens. Space 
plants 12 inches apart with soil ball 4% 
inch below surface. 








Here, a Baby Gold Star in full bloom 
proves that a sunny window is a good 
spot for your miniature rose. Feel the 
soil for dryness every day, and when 
dry to the touch, give a good water- 
ing. Feed with a balanced house-plant 


Red Imp brightens the narrow sill of 
this kitchen window. No matter where 
you grow them, you will find minia- 
ture roses excellent for cut flower pur- 
poses. Use thimble-size containers for 
correct proportion. 





food as directed on the manufactur- 
er’s label. You can have blooms all 
winter by starting dormant plants in- 
to growth in a sunny window. They 
do best in a temperature of 65 to 70 
degrees. Keep faded blooms cut. 


Buds and blooms are long-lasting 
ideal for corsages and boutonnieres. 
Flower buds are fat wheat-grain size 

can be attached to dinner place 
cards for favors. Some varieties are 
especially fragrant. 
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They surely could! 
Old-fashioned — | 
building methods 
keep youfrom getting 
twice as much house 


for your money: . © 
Here are the facts. 
and what you can do.. 


By Arthur Watkins 





“I?M SURE you'd like our $15,250 model with four 
bedrooms and two baths, air-conditioned, with all 
appliances installed,” said the Futura Builders, 
Inc. agent, ‘‘and folks, we can have it completed, 
ready for you to move into three weeks from today.” 

“Can that model have a fireplace in both the living 
room and the master bedroom?” asked Mrs. Jones. 

“Yes indeed,” said the Futura agent, “‘and we 
can work out any one of 97 room arrangements for 
you. You also have a choice of 64 different exteriors 
and practically any interior color or texture com- 
bination you'd like.” 

“Well, what if we want to add a bedroom or two 
later?” put in Mr. Jones, “and what about up- 
keep?”’ 

“You can have extra rooms added at any later 
time, sir. Allow about five days for delivery and in- 
stallation of the components. As to upkeep, forget it. 
The exteriors of these homes are painted at the fac- 
tory with a baked-on enamel finish that never needs 
repainting. The plastic plumbing can’t rust, leak, 
or wear out in any way. You might have to replace 
a faucet washer sometime, but that’s all. The roof is 
guaranteed for 50 years, and the heating system has 
so few moving parts that it should last that long, too. 
If you folks decide on this house, we'll arrange your 
loan tomorrow, and construction can start as soon 
as a surveyor stakes out the lot lines and your choice 
for the location of the house.” 


This conversation is fiction—it should be fact! 


L, 1895, you could have built a spacious ten-room 
house with szx bedrooms for $3,200. Of course, the 
value of the dollar has diminished since then, but 
allowing for that, you should still be able to build 
that house for $19,000. ‘Today, however, it would 
cost from $40,000 to $50,000—and this does not 
include the staggering increase in land values since 
that time. 

This rise in the cost of houses is well over double 
the average price rise of everything else we buy, as 
shown by the Government’s consumer price index. 
In 1905, a new car cost about half as much as a new 
house of average size. Today a new car costs about 
one sixth as much as a new house—and the cost of 
housing is still rising proportionately. 

Why have housing costs gone up so much? 

The reason for this inequality is that auto manufac- 
turers, and virtually all other manufacturers, too, 
have managed to fight back the steady rise of costs 
on all sides by instituting more and more mass pro- 
duction techniques which achieve higher produc- 
tivity per worker. This has tended to offset rising 
wage scales and higher materials costs. They have 
not stayed even to be sure, but they have done well, 
compared to the runaway price of houses. (And as 
you read this article on building methods, remember that 
none of the figures here include the skyrocketing cost of 
land. That’s another subject for another article.) 

Houses are still being built today with the same 
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slow, inefficient methods of 1895, using practically 
none of the reforms by which other American indus- 
tries are battling rising costs. Though they get paid 
six times as much today as they did in 1895, carpen- 
ters still hammer nails, one at a time. A study by ex- 
perts from Harvard and Massachusetts Institute of 
Technology reported, with exasperation, that the 
home building industry is ‘‘the last stronghold of 
preindustrial handicraft production.” In _ other 
words, your home is put together in the middle of a 
muddy field by semiskilled workers when it could be 
done under the highly controlled conditions of 
modern factory production. The result: you end up 
paying twice as much as you should, plus an unrea- 
sonable premium for maintenance and remodeling. 


What mass production could do for building 


To begin with, let us emphatically state that nobody 
advocates that all houses should be standardized in 
monotonous size and style. Far from it. The econ- 
omies resulting from mass production techniques 
would result in a much greater variety of home de- 
signs being available. You would have more choice 
than is offered today by the largest builders. The 97 
different floor plans for the Joneses to choose from 
is a prospect based on hard and established fact. 

It is difficult to make an exact estimate of the dol- 
lar savings that would come from mass production 
home building. But, the sharp cost savings are easy 
to see when you realize what the price of an auto- 
mobile would be, if built by the same methods used 
in the building industry. A “low-price” sedan would 
cost somewhere near $25,000! The cost of the stand- 
ard parts for this car, if ordered and shipped piece- 
meal (as are all the materials for a house), would 
run from $8,000 to $10,000! 


A double barreled attack on the building problem 


The first essential need, say the experts, is for the wide- 
spread use of large, preassembled, component parts 
for houses. These components would reduce the 
3,000 or more small pieces that go into a house— 
reduce these to a few dozen basic parts economically 
engineered and built in a factory. 

The walls of a house are a prime example of how 
hand-assembly methods force house prices up. They 
require these individual steps: 2x4 studs and other 
framing members are assembled, with extra cutting 
and fitting for door and window openings; exterior 
sheathing, siding, and two coats of paint are added; 
then, insulation, wallboard, or lath and _ plaster, 
followed by interior trim and two coats of paint. The 
entire process may drag out for weeks or months. 
Building schedules can be disrupted by weather for 
prolonged periods before the house is enclosed 
enough for inside work. 

Contrast this with walls made with prefabricated 
panels. These panels, already developed, but not in 
mass production, consist of an exterior skin of wood 
siding, aluminum, or porcelain-enameled steel; a 
rigid fire-resistant insulating core such as polysty- 
rene plastic; and an [Continued on page 98 
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Here are ten components that 
can revolutionize home building 


A preassembled plumbing wall that can be set in place 
and connected to kitchen and bathroom fixtures with a 
minimum of labor and waste. Similar units in limited use 
have saved home buyers as much as $500. 


BATA RS SOE ET ES z = 





Prefitted doors and frames, made and delivered as an in- 
tegral unit. The frame is set in place to become part of the 
wall, with no time wasted in fitting and installing hinges 
and latches. 
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Prefabricated roof trusses, which hold up the roof with- 
out need for interior load-bearing walls, allow fast, effi- 
cient installation of the roof, plus greater flexibility in 
room arrangement with interior walls. 
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Wall sandwich panels with exterior and interior wall sur- 
faces bonded to an insulating core permit the entire wall 
structure of a house to be erected in a few hours, require 
a minimum of painting and later maintenance. 





Packaged kitchens which provide a matched assembly of 
cabinets, built-in sink, counter range, and wall oven. 
Modular construction of units permits switching around 
to fit a large variety of floor plans. 





Completely preassembled bathrooms, ready to set into 
the house, eliminate all the hand labor of installing plumb- 
ing, tiling walls, painting, and building in cabinets. The 
whole unit would simply plug into the plumbing wall. 





Prefabricated metal frame fireplaces which cost an aver- 
age of from $250 to $400 less than handmade masonry 
fireplaces. Faced with brick or stone, they are indistin- 
guishable from conventional fireplaces. 





Storage wall cabinets which do double duty as interior 
partitions between rooms. The dead space between walls 
is reclaimed for storage. They can be switched around to 
make new rooms as family needs change. 





Prefabricated wiring assemblies with any number of 
outlets and switches needed are like a harness arrange- 
ment of lights for a Christmas tree. This series of pre- 
wired circuits is laid around a house quickly and easily 
in the early stages of construction. 
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Electrical-mechanical control cores contain complete 
heating and air-conditioning units, plus controls for all 
other electrical and electronic systems in the house. The 
wiring harness and plumbing wall connect to the core to 
further eliminate time-consuming hand work. 
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Made from large 
parts—not 
little pieces 


By Noel Seney 


THIS house was built as an experiment—to show you how 
a mass-produced home could work, look, and live. It’s a 
joint effort by nineteen companies to prove how well a 
house can be built from large parts instead of little pieces. 

Designed by Carl Koch Associates, A.I.A., it includes 
many of the points you read about on the previous two 


pages. These photographs show you just how outstanding 
a home can be when its components are made to standard 
sizes in different factories, then “assembled” on the site. 


Spenser: Ferre (orpeoration, Cleveland, Ohie 


Photographs: G. Suter, Hedrich-Blessing. Builder: Louis E. Molnar, 








Metal, fiberglass, and glass are the three permanent- 
finish materials used on the smart, colorful exterior. 
Fiberglass roofs the sweeping rear greenhouse and the 
second floor sun deck. The opened part of the roof helps 
control the temperature in the greenhouse. Doors on 


<— each side of it offer access to the kitchen. 


FAMILY RM 
16x14 


KITCHEN 
14x11% 


LIVING 
32x14 


FIRST FLOOR The 1,280 square feet here are well 
zoned around the central mechanical grouping. 
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Porcelain-enameled steel panels on the roof are two feet 
wide and span from the ridge to the eaves. They are tex- 
tured for both strength and appearance. 

Wall panels also are steel— with the same porcelain 
enamel finish that needs no maintenance —only an oc- 
casional hosing for cleaning. Garage (left) matches house. 


SECOND FLOOR The room arrangements are flexible 
around the bath and laundry central plumbing core. 
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© The family room walls show the inside steel skin of the 
2-inch-thick exterior panels. These have rigid foamed- 
plastic insulation sandwiched between the two metal 
skins. White matte finish is practical, since it can take 
all wear and tear and is washed clean easily. 


The living room fireplace is part of the furnace on the 
other side of the hardwood-veneer plywood wall. The 
bookcase and dining area storage unit is assembled from 
a new type of adjustable hardware supports. 

The ceiling is metal; a strong magnet holds the hang- 
ing light fixture. All electrical wiring is in an inconspic- 
uous metal raceway that looks like a baseboard and al- 
lows outlets wherever you wish. 





The glamorous master bathroom opens to its sun deck through the 
sliding glass door. The fiberglass roof filters light and gives privacy 
when closed like this. Or, for full exposure to the sun, this part of the 
roof glides up on metal tracks. 
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The clever divider between kitchen and family room is free- 
standing and opens to both rooms. The “‘counter top”’ slides 
so that it can overhang either side of the divider. The steel 
post is part of the home’s structural framework. 
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The efficient work area has one low counter, planned for a 
mixer and other appliances. Colored drawers and doors are 
porcelain-enameled hardboard. A sliding panel below the 
open shelves covers a pass-through to the dining area. 


Decorators: Tom Holzheimer, A.|.D., and Bruce McCay, A.I.D., of Holzheimers' Interiors, Cleveland 
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LRIS-an 
adventure 
in color 


By Alfred Bessesen 


IF you love gardening, you won’t 
want to be without the new, mod- 
ern iris in your perennial border. 

They offer the most exciting color 
range of any garden perennial 
known—from chalk whites, such as 
Snowy Heron (left), to golden yel- 
lows, pinks, burgundy reds, and 
blues of the sky and water. 

Now is the time for you to select 
varieties for your border, while 
they’re in full bloom and you can 
see these wonderful colors. 

Remember, bearded iris aren’t 
moisture-loving plants—be sure to 
set them just below the surface of 
well-drained, light, humusy soil in- 
to which about % cup of superphos- 
phate or % ounce of balanced plant 
food, low in nitrogen, has been 
worked for each plant. 

Iris usually bloom the season fol- 
lowing planting and will produce 
their finest flowers in the second to 
the fourth seasons. 


i Composition of driftwood, rock, and 
gravel makes a perfect setting for the lovely 
Party Dress. The only way to describe the 
form and color of this flower is to call it a 
ruffled, flamingo-pink. 


2 Yellows are your favorites? Then you'll 
want Golden Sunshine. No other has the per- 
fect soft yellow of this one. It will radiate a 
glow in your garden — like the sun on a fresh 
spring day. 


3s Combination of two beautiful varieties, 
Party Dress (left) and Inca Chief, presents an 
impressive color contrast. Iris blooms have a 
translucent quality that allows them to 
blend together harmoniously. 


4 Mixing iris with other perennials can be 
very successful. The iris, Amethyst Flame, 
makes a delightful combination here with 
colorful annual larkspur and tiny, yellow 
marguerite daisies. 
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Photographs: de Gennaro. Produced by Fleeta Brownell Woodroffe 
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Photographs: Bill Hedrich, Hedrich-Blessing 


The grade-level entrance, accented by brick, glass, and bright 


panels opens on the stairway landing From there, it is a few ° ° 
Large glass panels show the bright progression of rooms across 


the lower level. Sliding glass doors in the living room (left), kitch- 
en (center), and family-dining room open all rooms to the deck. 
The blue panels are painted asbestos cement. 


am! See a 


steps down to living areas, a few steps up to bedrooms. Skylights 


light the two upstairs bathrooms. 























It’s for now 
—and for 
many years 
from now 


By John D. Bloodgood, A.I.A. 


DESIGNER Peter Duenas and his wife, Pa- 
tricia, of Farmington, Michigan, wanted a 
home that would fit their family for a long 
time, have style a designer would enjoy, and 
have the economy of a development house. 

Their choice has all three. The family room 
adapts itself from the time when supervision 
of toddlers is the big thing until the years 
when teen-agers are having parties. Through 
it all, the living room stays peacefully sepa- 
rated for the parents’ use. 

Their builder let the Duenases revise and 
finish some interior details to achieve the 
style they wanted. Economy? Because the 
house is tucked into a sloping lot, less excava- 
tion was required—and what might have 
been only a basement is a full-time living area. 

Outside, the simple, straightforward look 
is accented by a metal sculpture; an ornamen- 
tal tree would give a softer effect, if desired. 





te * 
x FIVE STAR HOME 3106 


** YOU CAN BUY PLANS 


SEE PAGE 111 











For photographs of the kitchen 
and family room, turn the page 
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This end of the living room is as cozy and comfortable as an old back 
parlor. Warm wood paneling, raised hearth, and intimate furniture 
arrangement make it an excellent retreat. Bench (foreground) is the 
secret—it visually divides the room. 


BDRM-3 BDRM—4 
13x9 13x9 


ce 


KIT 13%x12 


DINING 
GARAGE 13x23 LIVING 
; 13x23 


FAMILY 


The “outdoors” part of the living room (note the bench in fore- 
ground) has a seating area that’s almost part of the deck. All paint- 
ings here are originals, many by the Duenases. Their colors are em- 
phasized by the shadow box frames, painted to match the wall. 











Now see how the Duenas 
kitchen, family room 
got tomorrow’s look today! 


ON the preceding two pages, you’ve been reading 
the details on the rest of Mr. and Mrs. Duenas’ 
home. Now here is the kitchen, dining area, and 
family room. Notice their living room look, and 
the wonderful feeling of space for comfortable 
family living. The open plan makes all three 
areas seem larger than they really are. Each 
seems to flow into the other, yet each is complete 
within itself. The window wall helps create the 
illusion of space, too. The rooms seem to extend 
| beyond the actual walls. And what a pleasure to 
see the woods and water as you cook, eat, relax. 





™ Sunny, spacious, smart—it’s a joy of a kitchen. 


What a view to enjoy every day. And sliding doors make patio 
serving easy. Island is secret of kitchen’s efficiency. Sink is on 
one side of divider-screen, mixing center on the other. 
Copy the trick Artist-designer Duenas used to unify his own ® 
kitchen, dining area, and family room. Rosewood cabinets 
: : : 2 have a furniture look. And the kitchen is decorated in the 
Away with space-stealing walls. Furniture arrangement effec- eomne cohens ond snaps on the ethees eens: 
tively separates the different activity areas. Family or guests 
Photographs: Bill Hedrich, Hedrich-Blessing Studio 


aren’t underfoot, yet you can join the fun as you work. 
——— 
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Kitchen’s well planned. Major work centers— mixing, serving, and 
cleanup—form a step-saving triangle. There’s also a desk and a 
roomy storage pantry with a garage for the mobile dishwasher. 
The island provides a big work counter, scads of storage space. 


More on page 110 
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You just can’t keep 
some guys out of a 


COOKOUT 
CONTEST 





Photographs: Lisanti 


Victor Borge, shown playing the “Fruit Kabob Im- 
promptu,” insists the piano is a practical addition 
to cookery equipment. “For minute steaks, naturally 
I play the ‘Minute Waltz,’—slow for well-done, fast 
for rare.” On the following pages, you may see people 
resembling Borge. Actually, they are relatives of his 
trying to sneak into our big Cookout Contest for Men. 
Some of their tips are good, but everyone knows rela- 


tives just don’t belong in a thing like this. 
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e e e true, I am a housepainter by 
trade, but for many years, I have de- 
voted my off hours to developing a new 
art form: painting on meat. Thanks to 
the Cookout Contest, maybe it will at 
last catch fire. 

[ first began painting on meat when 
my wife insisted that I prepare the 
barbecue sauce for a cookout we were 
having. From my years of painting the 
walls and ceilings of restaurants and 
cafes, I was of course accustomed to 
working around food, and this was not 
the first time my brush had dipped into 
a jar of sauce. But those other times 
were accidents. 

I remember how the guests stood 
there amazed with my new art discov- 
ery. First I painted a few small steaks 
and hamburgers, then a chicken. Soon 
I was so engrossed in my work that I 
forgot all about eating. I stroked a fish, 
then a ham, pork chops, spareribs, and 
even a guest or two. 

I can now truthfully say that I am 
the most outstanding painter of meat 
in my block. True, there aren’t many 
others working in this medium. 

I am willing to pass on a few of my 
guiding rules—and for free: 

Choose meaty ribs. These offer a 
better surface than skinny ones and 
give you a chance to let yourself go 
wild with the brush. 

Put a layer of aluminum foil under 
the ribs after browning, to catch the 
fat drippings. Even if the ribs turn 
out bad, you can frame the foil. Re- 
member, art is a slow process. Don’t 
touch the ribs with your saucy brush 
until the last 15 to 30 minutes they’re 
on. If you begin earlier, you almost 
always end up with a “study in basic 


Conattle ha Kavee 


Recipes to get you started, page 66 
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° e e just a line to let you know you’ve hooked 
me with this contest lure. 

I’m a building renovator by trade, I spend 
my work week taking the paint off old office 
buildings. Naturally, I get to feeling pretty 
scaly after a while, and that’s when I pack up 
and head for the shore. So I’ve developed 
quite a few fishy recipes. (I once had a recipe 
that weighed fourteen pounds and stood six 
feet three. I had a bigger one, but it got away.) 

Most people should hickory-smoke salmon 
on a spit, but old salts like me prefer that “‘just- 
caught” flavor you can get only with a blow 
torch and a cigar. 

My wife usually makes her catch from the ee 
frozen food department, but every so often 
she comes along to the shore. Yes sir, I like 
nothing better than to hear and smell that 
sizzling fresh-caught fish while sitting there 
next to Old Briny (that’s the little woman). 


Slt Borge 


J 
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e « « just returned from a meeting .of the Society of G.P.s 
(gastronomic practitioners), where I gave a paper on several 
of the more intricate cookout operations. I have always been 
happy to share the results of my work with others. In fact, 
the larger the gallery of onlookers, the better. I am submit- 
ting, herewith, my own operative techniques for the patient 
handling of steaks. 

Tender, loving care is needed to pull them through in good 
shape. One of the first things to learn is that a steak should 
never be chilled when it comes to the grill. That kind of shock 
treatment never softens it up. 
















Steaks come through the operation better if they’re thick 
and sturdy; but they should never be overweight, so trim off 
that fat. (That goes for you, too, big boy!) Remember to use 
your thermometer—and turn the patient only once. I guar- 
antee a result as tender as a student nurse. 


De. Dotter tYouse Brige, 6... 
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ee « since nothing amuses me more than a 
good joust, so long as it is only with a chick- 
en, I scribe hereon my thoughts on the sub- 
ject. First, catch your bird. This is the hard 
part, particularly if it is a large bird and 
wants to bite back. Failing all else, ride over 
it with your horse. Next, pluck it and pre- 
pare it for stuffing. It is wise to truss the bird 
well, just in case there’s still some fight left 
in the little devil. ; 
With a nice fire going in your visor, place 
the bird carefully on your favorite lance. 
Hold over visor. Be absolutely sure to take 
the helmet off first, of course. This is empha- 





sized to ward off the two common hazards 
of helmet cooking: (1) hot ashes in the visor, 
and (2) chicken fat in the hair. Occasional- 
ly, I build the fire on the ground and use the 
helmet for a smoker hood. If there’s an 
obliging dragon in the neighborhood, he 
could cook the whole bird for you in one 
breath. 

To see if the bird is ready to be eaten, 
shake hands with the drumstick. If bird has 


any resistance at all, let it cook a while. If 


bird is a turkey, don’t slice for half an hour 
after he’s done. And even then, make sure 
he’s good and stiff. 


Sit Percival Borge, the Chichen hearted, 
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e e e as | get the pitch on this Cookout Contest, all you | 
gotta ante up is your own know-how and you’re in for a 
possible jackpot. Deal me in, big spenders! 

A little sleight of hand comes in handy when it comes to 
making salads. Although I am retired from my professional ) 
activities, I can still shuffle a head of lettuce and come up 
with hearts every time. To keep the game halfway honest, 
let me give you a few tips. 

Always keep cool. That goes for your green stuff, too. 

And like with new money, it’s nice if everything is fresh, 
crisp—and dry. Now let yourself go a little. Don’t just stick 

to the safe bets. I have known some big winners who will 
flash at least ten different denominations of green in one 

parlay. 

A good rule is always keep your hands on the table when 
you’re handling the silver. Back in my early salad days, 
I had a little trouble this way and used to wind up with a 
bad hand now and then. So when you start the play, always 
cut away from yourself and you’ll never be caught slight of 
hand. 

Remember, it’s very important to keep all your players 
happy till they’ve cashed in all their potato chips and table 
steaks. You won’t get rich, but you’ll eat well. 


Chicaluch Borge 





e e e« | don’t know if you can enter this contest 
for somebody else, but I'd like to try. My wife is 
not a man, but she certainly deserves a prize 
of some kind. 

[ am a department store window dresser and 
she runs a delicatessen. I work nights and she 
works days. So you see, she gives me break- 
fast twice a day—morning and evening. 

Because of her job, we get all the precooked 
meat we want free. And so, naturally, that’s 
about all we eat. For seven years, we’ve lived on 
canned cocktail sausages, cooked shrimp, olives, 
cubed cheeses, and chicken livers wrapped in 
bacon. Plus a few artichoke hearts and water 
chestnuts—just for drama. 

Up until this year, we ate all of it cold. But 
then my wife came up with her hibachi-in-bed 
idea. It isn’t the complete answer to absentee 
marital happiness, we realize. And people who 
object to smoking in bed are going to have to 
work something out with the fire marshal. 








e e e | am, you see, His Majesty’s new Food Taster. The old Food Taster was taken 
from us recently due to a bad mushroom. No, fe didn’t eat it; His Majesty did! 
I was very upset to read in the Cookout Contest rules that we professional food 
people are ineligible. Just because I won the Men’s May Day Outdoor Food 
Skewering Tournament, and therefore, got this appointment, I can’t enter. 

So, since I can’t get into the fray, I will stand on the sidelines and give advice. 
Variety is the thing to try for when you set out to become a Champion Food 
Skewerer. The more different shapes, sizes, and flavors you can get on one skewer, 
the better. This is for choosy guests; this way, they get one of everything. Try to 
leave a small space between each item so that the heat can reach them all. And of 
course, a little room at the top for your pennant. 

- Every good skewerer should be a student of the other culinary arts. I am becom- 
ing proficient in matters of smoke cooking, sea food, marinades, roasts, desserts, 
and bargain meat cuts. By the time I have mastered all this, 1 will be very well- 
rounded. I may be fat enough to be King. 


All about the Cookout Contest, next pace Smotgao Borge 
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100 
FIRST 
PRIZES 


(Everyone’s a Victor but Borge) 


AFTER DIGESTING the previous six 
pages, you know that any man who ever 
fired up the charcoal can do better than 
Borge. No matter if you’re a guy who cooks 
hot dogs or hamburgers for the wife and 
children, or the neighborhood chef who'll 
barbecue anything from a suckling pig to a 
side of beef, just write down your favorite 
cookout idea and send it in. There are no 
special categories; your entry could be one 
of the 850 winners! 

100 top winners each will receive a 
1961 wagon-type outdoor cooking grill. 
Mounted on it will be an engraved plaque 
especially inscribed with your name, from 
Better Homes & Gardens. 

PLUS, as an extra bonus, all first-prize 
winners will receive a time-saving de-luxe 
portable electric fire starter. 

250 other winners each will receive a 
personalized copy of the big, idea-packed 
Better Homes & Gardens Barbecue Book. 


COOKOUT CONTEST for men. Don’t wait! Use this handy form to enter now 


1. Write your favorite outdoor recipe clearly on the form provided at 
ght. of on the entry biank available at your food store, or on a plain 
sheet of paper, using only one side. Print your full name and address 
n each sheet of paper in upper right corner. The more original the recipe 
the better. Please include your outdoor menu, if you like 
2. if you wish, include a statement of not more than 50 words about the 
history or origin of your recipe, or any pertinent background information 
specify brand names of the nationally known food products you use as 
ngredients so we can test your recipe with the same brands 
3. Mail your entry to Cookout Contest for Men, Better Homes & Gardens 
Des Momes 3. lowa. Sybmit as many entries as you wish. Each entry must 
be mailed separately and postmarked not later than July 15, 1961 


4, Entries wiii be judged on originality, taste, appearance, and clearness 
” presentation. In cases where duplicate recipes are submitted, the one 
with the earliest postmark will be judged. Decision of the judges will be 
final. No entries will be returned and all entries, contents, and ideas 
therein become the property of Better Homes & Gardens and may be 
published without obligation. Better Homes & Gardens ‘eserves the right 
to adjust and edit winning recipes 

5. The top 100 winners each will receive a 1961 wagon-type outdoor cook 
ng grill, and a de-luxe electric portable fire starter. The next 250 winners 
each will receive a Better Homes & Gardens Barbecue Book. 

6. Any resident of the United States or Canada may enter the contest 
Employees of Better Homes & Gardens, its wholly owned subsidiaries 
then advertising agencies. and their families are ineligible 

7. This contest is subject to all Federal and State regulations. Any 
hatelity for Federal, State. or other taxes or duties imposed on a prize 
recenved in ths contest will be the sole responsibility of the prize winner 
and sot of Better Homes & Gardens. 

8. Winners will be notified by mai! during the month of September. 1961 
A list of winners will be published in Better Homes & Gardens magazine 
at a later time 
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Here, Victor Borge demonstrates his car-be-cue technique with one 
of the outdoor cooking grills featured as a first prize in the Cook- 
out Contest. The grills, which retail for $110 each, feature a 
smoker-type hood with heat indicator; divided chrome-plated ad- 
justable slant grills; chrome-plated spit; adjustable firebox; draw- 
er-type ash and drip catch pan; large bottom utility shelf—and 
many other of the very best features for outdoor cooking. 
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(Continue on a plain sheet of paper, if necessary) 








HAM-ASPARAGUS SOUP SANDWICH. Put 4 
slices buttered toast on cookie sheet; top each 
with sliced cooked ham and cooked asparagus 
spears. Blend 1 can Campbell’s Cream of 
Chicken Soup, % cup milk, % cup mayon- 
naise, 2 tbsp. chopped pimiento; pour over 


’ open-face sandwiches. Broil till hot. Serves 4. 


new 
idea! 


broiled soups 


GOOD THINGS 
BEGIN TO HAPPEN 
WHEN YOU COOK WITH 


Campbell, Soups. 


WITH BACOM 


BEAN-FRANK SOUP SANDWICH. Split and toast 
6 frankfurter buns. Put on cookie sheet; top 
with 6 frankfurters, cut lengthwise. Mix 1 can 
Campbell’s Bean with Bacon Soup, % cup 
water, % cup ketchup, 2 tbsp. sweet pickle 
relish; spread over franks and buns com- 


SS" pletely. Broil till hot and bubbly. 6 servings. 


BACON-TOMATO SOUP SANDWICH. Put 4 slices 


buttered toast on cookie sheet; top each with P% 


2 slices tomato, 2 slices cooked bacon. Stir 1 
can Campbell’s Cream of Mushroom Soup till 
smooth; add % cup milk, 1 tsp. minced onion, 


% tsp. Worcestershire; pour over open-face 5a 


sandwiches. Broil till hot and bubbly. Serves 4. 


ndwiches 


TUNA-EGG SOUP SANDWICH. Put 4 slices but- 
tered toast on cookie sheet; spread with 7-oz. 
can tuna (drained, flaked) ; top with 4 slices 
onion, 2 sliced hard-cooked eggs. Mix 1 can 
Campbell’s Cream of Celery Soup, % cup 


milk, 2 tbsp. chopped parsley, 2 tsp. lemon _ § 


juice; pour on sandwiches. Broil. Serves 4. 


LOOK FOR MORE RECIPES ON EVERY CAN OF CAMPBELL'S SOUP 








Barbecue recipes: s- re 


Chef Contestants, now that you 
have seen your competition, rela- 
tively speaking—namely Victor 
Borge’s relatives—on pages 58 to 
64, you must be chafing at the 
charcoal to enter your own recipes 
(entry blank, page 64). Bet you can 
best the Borge clan! To whet your 
appetite—and barbecue wits 
look over (and try!) recipes from 
the Better Homes & Gardens Cook- 
out Kitchens. Victor-ious eating! 


Pepper Pups 
Cracked pepper turns frank bites into a 
sophisticated hot appetizer— 
1 pound (8 to 10) frankfurters 
2 tablespoons butter or margarine 
!- teaspoon coarse cracked pepper 
| teaspoon marjoram 
Slice franks in bite-size pieces. Melt 
butter with seasonings in foilware 
pan; add franks and brown in the 
butter, turning often (have coals 
hot-hot). Spear with toothpicks 
and let folks help themselves. 
Enough for 10 to 12 nibblers. 


Appetizer Ham Kabobs 


Spread thin boiled ham slices 
lightly with prepared mustard. Fold 
each slice in thirds, then cut in 
half or thirds to make bite-size 
pieces. String the ham fold-ups on 


skewers, alternating with stuffed 


green olives and cooked or canned 
small whole onions. Brush all gen- 
erously with bottled Italian salad 
dressing. Broil over hot coals, about 
5 minutes or till barbecue-y, turn- 
ing and brushing frequently with 
Italian dressing. 


Reast Kock Cornish Hens 
with Wild-rice Stuffing 


These tender little birds are the blondes 
(all light meat) of the poultry kingdom. 
Have one, and eat like royalty!— 

6 1-pound Rock Cornish 

hens, thawed 

1 recipe Wild-rice Stuffing 

4 cup soy sauce 

4g cup butter or margarine, 

melted 

Season birds inside with salt and 
monosodium glutamate. Skewer 
neck skin to back. Fill each bird 
with about 4 cup stuffing; insert a 
flap of foil to close opening. Tie or 
skewer wings to body; tie legs to 
tail. Mount birds crosswise on 
spit, alternating front-back, front- 
back, and using a long holding 
fork. (Or mount lengthwise on 
spit as you would chickens.) Brush 
well with mixture of soy sauce and 
melted butter. Attach spit and 
turn on motor (have slow coals at 
back of firebox, and a drip pan 
under birds). Roast over coals 





about 1 hour or till tender, basting 
frequently with soy butter. 

Wild-rice Stuffing: Wash 4 
cup wild rice; cook in boiling salt- 
ed water till tender, according to 
package directions; drain. Add 2 
tablespoons soft butter or marga- 
rine, 2 tablespoons blanched al- 
monds, slivered and toasted, 4 
cup golden raisins, 44 teaspoon 
sage, and salt to taste. 


Cornish Capons, Tangerine 
Get acquainted with Rock Cor- 
nish capons (brothers of the dainty 
hens). They weigh 6 or 7 pounds 
each. Truss and spit-roast as you 
would chickens or small turkeys. 
During last 5 to 10 minutes of 
roasting time, brush with Tanger- 
ine-Currant Glaze; pass remainder. 


Tangerine-Currant Glaze 

1 cup currant jelly 

1 6-ounce can frozen tangerine 

concentrate 

1 teaspoon dry mustard 

Dash ginger 

Dash Tabasco sauce 
In small saucepan, break up cur- 
rant jelly with fork. Stir in remain- 
ing ingredients. Heat and stir till 
mixture is smooth. 


Little Bar-B-@ Meat Loaves 
“* The best we ever tasted!’ — 


2 slightly beaten eggs 

2 pounds ground beef 

2 cups soft bread crumbs 

’4 cup minced onion 

2 tablespoons prepared 
horseradish 


2 teaspoons salt 

1 teaspoon dry mustard 

14 cup milk 

. . . 

l6 cup butter or margarine 

l6 cup catsup 
Combine first 8 ingredients, and 
mix well. Shape in 5 miniature 
meat loaves about 4% inches long 
and 2) inches wide. Place in wire 
broil basket. Heat butter with cat- 
sup just till butter melts; brush 
over all sides of loaves. Cook meat 
loaves over slow coals 20 minutes; 
turn, brushing all sides with sauce. 
Cook 15 minutes more or. until 
done. Pass remaining sauce. The 
servings? Each man and growing 
boy will want a meat loaf! 


Rib-eye Roast on Rotisserie 


This ts the caviar of the meat line. A 
memorable barbecue— 
¥ cup salad oil 
1% teaspoons salt 
1 teaspoon monosodium 
glutamate 
3 cloves garlic, crushed 
Y4 teaspoon cracked or coarsely 
ground pepper 
1 medium bay leaf, crushed 


. . + 
1 5- to 6-pound beef rib-eye 
roast 

Combine first 6 ingredients for 
basting sauce. Center roast on spit, 
fastening securely with holding 
forks. Tie roast with string at 114- 
inch intervals. Attach spit and turn 
on motor (have hot coals at back of 
firebox, and a drip pan under 
meat). Roast over coals about 2 to 

[ Turn to page 68 





Spike the flavor of any barbecue baste 
with zesty, hearty A.1. STEAK SAUCE 













1/2 cup A.1. Steak Sauce 
1 cup butter or margarine 








A.1. BUTTER BASTE 


4 ozs. tomato sauce 
(optional) 


Over low heat, melt butter in saucepan, add A.1. 
Steak Sauce. (If you prefer a tomato flavor, add 
4 ozs. tomato sauce.) Stir until blended. Keep warm. 
Brush on grilling hamburgers, hot dogs, steak, 
chicken or pork. Baste frequently as meat cooks 
to keep every mouthful succulent. And always put 
the bottle of A.1. on the table. Men love it. 


Send for new FREE Barbecue Booklet 
“Over the Coals” 
THE A.1. SAUCE COMPANY (DIVISION OF HEUBLEIN), HARTFORD, CONN 


Add a generous dash of A.1. Steak Sauce 
to your favorite barbecue sauce — homemade or 
bottled. A.1. brings out more true barbecue 
taste in anything you grill — outdoors 


or in. It’s exciting on hamburgers, 


4 











steak, hot dogs, chicken or pork. 

And here’s a new quick, 
simple A.1. barbecue baste 
you'll like: 


Sagem 


ud 
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VERA-SHARP 3 
SLICES 


att 12025 





New “Family Size” 16-slice packages give you plenty of 
Borden’s Slices conveniently, economically. Try Vera- 
Sharp, with that aged Cheddar Cheese flavor...popular 
Pimento... America’s top seller, American. 

Popular 8-slice packages in choice of Swiss-like Gruyere 
... Chateau, the original cheese food . . . Vera-Sharp (all 
Borden exclusives) plus American, Pimento and Swiss. 


8 
AMERICAN 
SLICES BP 


PASTEURIZED PROCESS AMERICAN CHEESE 


wat wr ¢ors 





SUMMERS ONE LONG PICNIC 


with Bordens slices for quick and easy fun meals. 






vie 
PIMENTO § 
SLICES 


PRSTEURIZED PROCESS PIMENTO CHEESE 


nt?) 6075 


ame 2 


Picnic pleasure, picnic leisure any day in the week, with 
Borden’s handy Slices on hand. Borden’s are the bread- 
sized Slices, ready to use, with that fresh-cut taste and 
texture. Nourishing, appetizing Borden’s Process Cheese 
Slices add hearty goodness to sandwiches, cold plates, 
salads, grilled dishes. Keep several varieties handy for 
times you want to take a vacation from cooking. 





as > 
2 
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©The Borden Co. 


BORDENS 
FINE CHEESES 


VERY BIG 
ON FLAVOR 








Kabob 'n Grill 
pats. pend 


- 


‘at? 


the 


’ ; 
Join ME 
while West Bend ‘hosts’ the party 


West Bend makes “party giving” as much fun as “party going” 
with these two new host-saving appliances. 


Kabob 'n Grill invites each guest to make his own shish kabob 
and grill it to his taste. Eight vertical skewers rotate automatically 
around charcoal fire basket. Meat juices trickle down skewer . . . 
can’t cause flare-ups. Battery powered or plug-in models $29.95. 


New buffet-styled stainless steel “Party Perk” brews delicious 
coffee automatically for 4 guests or a dozen. Makes 12 to 30 
cups of coffee before the party; keeps it hot as guests serve 
themselves. $39.95 At housewares, hardware, gift and appliance 
stores. Prices slightly higher in Canada and Hawau. THE WEST 
BEND COMPANY (formerly West Bend Aluminum Co.) Dept. 
566, West Bend, Wisconsin. 





stainless 
“party perk” 


50 YEARS... new id 








Barbecue recipes — c-as~« 


26 hours for medium rare or till 
done to your liking, basting fre- 
quently with the sauce. Do use a 
meat thermometer—it will register 
140° for rare, 160° for medium, 
170 ° for well-done. Let roast stand 
about 15 minutes to firm up before 
carving. Three servings per pound. 





Pennyburgers 


You can’t go wrong—two favorites in 
one! The “pennies” are frank coins— 
1 pound ground beef 
3 or 4 frankfurters, sliced in 
thin coins 
1 teaspoon salt 
Dash pepper 
1g cup evaporated milk 
6 hamburger buns, split, toasted, 
and buttered 
Combine ground beef, frankfurter 
slices, seasonings, and milk. Shape 
in 6 patties, about 4 inch thick; 
spread both sides with butter. Broil 
over hot coals, turning once, about 
13 to 15 minutes total cooking time. 
Serve in hot buns. Pass catsup, 
mustard, and hamburger relish. 
Makes 6 servings. 


Ranch Tomato Sauce 


Brand your beefburgers and wiener 
dogies with this 
1 8-ounce can (1 cup) seasoned 
tomato sauce 
14 cup bottled steak sauce 
2 tablespoons brown sugar 
| tablespoon salad oil 


Combine all ingredients and sim- 
mer a few minutes or till a good 
consistency. 


Flying Drumsticks 


No fussing over who rates the drum- 
sticks—everyone gets two/— 
4 cup catsup 

to 3 tablespoons lemon juice 
tablespoons soy sauce 
4 cup salad oil 
4 teaspoon monosodium 
glutamate 
12 chicken drumsticks 


me DN De 


/ 


Combine first 5 ingredients for 
marinade, mixing well. Add chick- 
en legs and stir to coat. Refrigerate 
overnight or let stand at room tem- 
perature 2 hours, spooning sauce 
over occasionally. Place drum- 
sticks in wire broil basket. Grill 
over slow coals about 25 minutes, 
basting with marinade now and 
then. Turn and grill other side 
about 20 minutes or till tender, 


basting with marinade. Makes 6° 


servings. 
Orange-stuffed Leg of Lamb 


Mighty great lamb—the fruit and 
herbs and garlic all do their flavor bit— 


2 oranges 

1 lemon 

1 6- or 
boned 

2 cloves garlic, crushed 

Salt and cracked or coarsely 
ground pepper 

1 cup water 

14 cup (\% stick) butter or 
margarine 

1 teaspoon whole thyme 

1 8-ounce package (3% cups) 
herb-seasoned stuffing 


= 


-pound leg of lamb, 


Cut peel in paper-thin strips from 
the lemon and 1 orange (easy with 
vegetable parer). Section both 
oranges. Rub inside surface of 
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meat with crushed garlic and 
sprinkle with salt and pepper; scat- 
ter peels over. Bring water, butter, 
and thyme to boiling, and when 
butter has melted, drizzle over 
stuffing, tossing to mix. Spoon 
about 2 cups stuffing* on half the 
meat (the short way) and press a 
double row of orange sections 
down center; fold other half of 
meat over stuffing to make a some- 
what square roast. Skewer the 
three open sides and lace shut with 
string. Tie roast tightly with string 
at 14-inch intervals. Center roast 
on spit, fastening securely with a 
holding fork at each end. Attach 
spit and turn on motor (have hot 
coals at back of firebox, and a drip 
pan under meat). Roast over coals 
about 2 to 24 hours. Don’t over- 
cook—lamb is at its best when 
roasted medium rare to medium. 
Serve piping hot. Makes 10 to 12 
servings. 

*About 45 minutes before roast 
is done, wrap remainder of stuffing 
in foil and heat on grill, turning 
package occasionally. 


Friday “Franks” 


Just delicious, especially if you toss 
damp hickory on the coals— 

14 cup butter or margarine, 

melted 
2 tablespoons lemon juice 
1 8-ounce package frozen 
breaded fish sticks 

5 coney buns, split and toasted 

Sandwich spread 

Chopped onion 
Combine butter and lemon juice; 
quickly dip frozen fish sticks in mix- 
ture, coating all sides. Place fish 
sticks in wire broiler and cook over 
hot coals, brushing with lemon but- 
ter and turning once—takes about 
5 minutes to brown nicely and cook 
through. Spread hot buns gener- 
ously with sandwich spread; tuck 
2 fish sticks (overlap slightly) in 
each bun. Pass catsup and a bowl 
of chopped onion to spoon over 
fish. Makes 5 servings. 


Gourmet Marinated Chicken 
1 envelope herb salad-dressing 
mix 
1 envelope garlic salad-dressing 
mix 
4 cup cooking sherry 
2% cup salad oil 
2 ready-to-cook broiler chickens 
(about 2 pounds each), split in 
half lengthwise 
Combine first 4 ingredients for 
marinade, mixing well; brush 
chicken to coat. Place chicken in 
shallow baking dish and drizzle 
with remaining marinade. Re- 
frigerate overnight or let stand at 
room temperature 2 hours, spoon- 
ing marinade over now and then. 
Place chicken on grill with bone 
side or inside nearest the coals. 
Broil over slow coals, brushing 
chicken frequently with marinade. 
When bone side is well browned, 
20 to 30 minutes, turn skin side 
down and cook about 20 to 30 
minutes longer or till done, brush- 
ing with marinade. Doneness test: 
Shake hands with the drumstick— 
leg should move easily. Thickest 
parts of chicken should feel very 
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soft (use paper towel). Makes 4 
servings. 
Hot Dogie-burgers 
Each frank hides in a burger jacket-— 

1 slightly beaten egg 

1 pound ground beef* 

1 tablespoon Worcestershire 

34 teaspoon salt 

34 teaspoon seasoned salt 

6 frankfurters (the long thins) 

6 coney buns, split, toasted, 

and buttered 

Combine first 5 ingredients, mix- 
ing well. Completely encase each 
frank with beef mixture; spread 
outside with soft butter. Grill over 
hot coals about 13 minutes, turn- 
ing often to cook all sides. Serve in 
hot buns with hot-dog relish, pre- 
pared mustard, and catsup. Makes 
6 servings. 

*If beef is lean, have 2 or 3 
ounces suet ground with each 
pound for extra juiciness. 


Big Beef Sandwich 


Glorious eating! Tender slices of beef 
on a mustard-buttered loaf— 
3 pounds chuck or round steak, 
about 2 inches thick 
Instant meat tenderizer 
14 cup soft butter or margarine 
2 tablespoons prepared mustard 
1 tablespoon prepared horseradish 
1 loaf French bread, about 
18 inches long 
Freshly ground coarse pepper 
Slash fat edges of steak. Use meat 
tenderizer, according to _ label 
directions. Broil on grill, about 
2 inches from coals, a total of 25 
to 30 minutes, turning frequently 


—do not overcook. Meanwhile 
blend butter, mustard, and horse- 
radish. Cut French loaf lengthwise 
in half; toast both sides on grill and 
keep hot in foil while you carve the 
steak: Slice meat with sharp knife 
diagonally across the grain, at about a 
30° angle, making very thin slices. 
Spread cut sides of bread (both 
halves) generously with the mustard 
butter. Overlap meat slices across 
bottom half of loaf, making double 
or triple layers. Dash with coarse 
pepper. Drizzle meat juices from 
carving platter over the steak slices. 
Add top half of loaf; cut on the 
bias into 8 sandwiches. 


Corned-beef Roast 
with Spicy Glaze 
Roast some corn on the cob and fix cole- 
slaw to go along— 

3 to 4 pounds corned-beef brisket 

14 cup brown sugar 

¥4 teaspoon monosodium 

glutamate 

4 teaspoon cloves 

16 teaspoon ginger 

14 teaspoon dry mustard 

14 teaspoon celery salt 

14 teaspoon caraway seed, cracked 
Barely cover corned beef with hot 
water; add a couple bay leaves, 1 
or 2 crushed garlic cloves, and a 
sliced onion. Cook covered at a 
lazy simmer (don’t boil), 2 to 244 
hours; drain, then blot dry with 
paper towels. Blend sugar and sea- 
sonings. While meat is still warm, 
rub gently with sugar mixture (use 
a little butter on hands). Fasten in 
rotary roast rack or in spit basket 
and let rotate over slow coals about 


1 hour. To carve, cut across the 
grain, making thin slices. Makes 6 
to 8 servings. 


Favorite Grilled Hamburgers 
114 pounds ground beef* 
2 tablespoons finely chopped 
onion 
1 teaspoon salt 
Dash pepper 
So-good Catsup Sauce 
1 cup catsup 
2 teaspoons Worcestershire 
sauce 
V4 teaspoon celery salt 
Dash ‘Tabasco sauce 
6 hamburger buns, split, toasted, 
and buttered 
Mix meat, onion, salt, and pepper. 
Lightly pat into 6 burgers, about 
V4 inch thick. Broil over hot coals 
about 6 minutes, turn and broil 
4 minutes longer or till done to 
your liking. Meanwhile combine 
ingredients for So-good Catsup 
Sauce and heat on grill. When 
burgers are done, brush both sides 
with the sauce and serve in hot 
buns. Pass extra sauce and pre- 
pared mustard. 
*If meat is lean have 4 ounces 
suet ground with this amount. 
Juicier! More tender, too. 


Cheesed Potatoes in Foil 
Easy potatoes all in one package feeds 
the family. And such flavor! 
3 large baking potatoes, pared 
Salt 
Cracked or coarsely ground pepper 
4 or 5 slices bacon, crisp-cooked 
1 large onion, sliced 
4 pound sharp process American 
cheese, cubed (2 cups) 


1 stick (4% cup) butter or 
margarine 

Slice potatoes onto a big piece of 
aluminum foil and sprinkle with 
salt and pepper. Crumble bacon 
over. Add onion and cheese cubes. 
Slice butter over all. Mix on the 
foil; bring edges of foil up, and 
leaving a little space for expansion 
of steam, seal weil with double fold. 
Place package on grill and cook 
over coals about 1 hour or till 
done, turning several times. (Or 
cook on grill with barbecue hood 
down, about 45 minutes.) Makes 
6 servings. 


Anise Corn 

The sweet spicy aroma of anise seed en- 
hances corn. Here are 3 ways for grill 
cooking— 

Corn on the cob: Husk ears. 
Place each ear on piece of foil just 
large enough to lap over 14 inch. 
Spread corn liberally with soft but- 
ter or margarine, sprinkle with salt, 
and dash well with anise seed. 
Wrap foil loosely around each ear 
—don’t seal seam, but twist ends 
(that way corn will roast instead 
of steam). Cook on grill 15 to 20 
minutes or till tender, turning ears 
frequently. Offer extra butter, salt, 
and freshly ground pepper. 

Frozen corn: Place one block of 
frozen whole kernel corn on big 
square of aluminum foil. Season 
with salt, pepper, and 44 teaspoon 
anise seed. Top with 2 or 3 gener- 
ous pats of butter or margarine. 
Bring edges of foil up and, leaving 

[ Turn to next page 
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| flavor-flakes 


BR dgnietets iats 


‘ 
Borden's | flavor-flakes | capture 


the good natural taste of fresh- 
cooked whipped potatoes 
... No other instant is made the 
same quick, gentle way that 
holds the good potato flavor. 
In taste tests, people 

chose Borden’s Instant 
Whipped Potatoes, two to one.* 
Light, fluffy...every time. 
Tonight, enjoy the big difference 


*Based on a survey by 


1 
| make. 


Try Borden’s new quick-cook Potato Slices, too. 








National Family Opinion, Inc. 
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Barbecue recipes cme 


a littl space for expansion ol 
steam, seal tightly with double 
foid. Place this package on the 


grill about 15 to 20 minutes, turn- 
ing occasionally 

Canned corn: In foilware pan, 
2 or 3 tablespoons butter or 
Drain one 12-ounce or 


melt 
margarine 
l-pound can whole kernel corn, 


and add with 4 teaspoon anise 
seed. Dash in salt and pepper to 
taste. Heat, stirring often, till hot. 


Luncheon Macaroni Salad 


14 pound (2 cups) small shell 
macaroni 
1 12-ounce can luncheon meat 
1 envelope onion salad-dressing 
mix 
} tablespoons vinegar 
14 cup salad oil 
ae Se 
16 green pepper 
14 pound sharp Cheddar cheese, 
cubed (1 cup) 
3 hard-cooked eggs, cubed 
+4 cup chopped celery 
14 cup mayonnaise or salad 
dressing 
1g teaspoon salt 
Dash 
Cook macaroni in boiling 
water until tender; drain and cool. 
Meanwhile cut luncheon meat in 
matchsticks. Combine meat and 
macaroni. Blend dressing mix, vin- 
pour over meat 


pe ppel 


salted 


egar, and salad oil; 


and macaroni, tossing together. 
Chill 2 hours, stirring now and 
then. Cut green pepper in strips the 
same size as the meat; reserve some 
for trim; add the rest to salad 
along with remaining ingredients. 
Toss to mix. Chill. Garnish with 
green pepper. Makes 10 servings. 


Anchovy Salad Dressing 


This little recipe can bring you fame. 
Terrific flavor! 

2 teaspoons anchovy paste 

lg cup mayonnaise 

46 cup Italian salad dressing 

Your choice of crisp fresh greens 
Stir anchovy paste into mayon- 
naise; stir in Italian dressing. ‘Toss 
with mixed salad greens. 


Easy Onion Bread 
Fresh onion flavor without tears— 


2 teaspoons instant onion 

1 tablespoon water 

'6 cup soft butter or margarine 

2 tablespoons snipped parsley 

1 loaf French bread, about 18 

inches long 

Let instant onion stand in water 
5 minutes, then combine with but- 
ter and parsley, mixing well. Slash 
bread on the bias in 1-inch slices, 
cutting to, but not through bottom 
Spread onion butter gener- 
side of each slice. 


crust 


ously on one 





Wrap loaf in foil. Heat on grill 20 
to 30 minutes or till hot, turning 
occasionally. 
Powwow Sundae 
Your little Indians will take over here. 
Fun to do and fun to eat—a luscious 
mingling of chocolate sauce and bits of 
marshmallow, part soft and melty, part 
crun hy from toasting— 
14 pound (about 16) large 
marshmallows 
1 cup canned chocolate syrup 
Vanilla ice cream 
String marshmallows on skewers. 
Toast over coals till melty inside 
and well-browned outside (best of 
all if marshmallows blaze a little 
to get crackly edges!). Scoot the 
hot, gooey-good marshmallows off 
skewers into a serving bowl of choc- 
olate sauce. Stir just to marble, 
then ladle over big scoops of ice 
cream. Makes 11% cups sauce. 
Hot Banana Shoricake 
A dandy cookout dessert— 
14 cup butter or margarine 
2 or 3 green-tipped bananas, 
peeled and quartered 
2 tablespoons lemon juice 
24 cup brown sugar 
l4 teaspoon cinnamon 
4 1-inch slices pound cake 
Vanilla ice cream or dairy sour 
cream 
Melt butter in foilware pan over 
hot coals. Add bananas, drizzle 
with lemon juice, and sprinkle with 
brown sugar and cinnamon. Cook 
until bananas are just soft, spoon- 
ing the syrup over now and then. 
Meanwhile toast the cake slices on 


both sides on grill. ‘To serve, place 
the warm cake slices on plates, 
spoon bananas and syrup over. Top 
with scoops of ice cream or dollops 
of sour cream. Makes 4 servings. 


Apricot Swizzle 
Here’s a refreshing fruit punch you can 
fix at the drop of an ice cube— 
4 teaspoons instant tea 
lg cup sugar 
2 cups cold water 
1 12-ounce can (1% cups) 
apricot nectar 
4 teaspoon aromatic bitters 
(optional) 
1 6-ounce can (34 cup) frozen 
lemonade concentrate 
1 1-pint 12-ounce bottle (31% 
cups) ginger ale, chilled 
In large pitcher, mix instant tea, 
sugar, water, apricot nectar, and 
bitters; stir till sugar dissolves. Just 
before serving, add frozen lemon- 
ade concentrate and several ice 
cubes; stir. Place 3 or 4 additional! 
ice cubes in each of 8 tall giasses 
and pour in fruit mixture t. fill 
about 24 full. Fill with carbonated 
beverage, and stir gently with up 
and down motion. 


Rose-colored Glasses 

Place a block of ice or ice cubes 
in a punch bowl. Add a few sliced 
strawberries, then pour in chilled 
cranberry-juice cocktail (a pint or 
quart bottle). Carefully pour an 
equal quantity of chilled lemon- 
lime carbonated beverage (two 7- 
ounce bottles or one 1-pint 12- 
ounce bottle) carefully down side 
of bowl. That’s all! 





Thanks to a radically-changed ELECTRASOL’... even in hardest water 


NOW YOU CAN SEE 
THE DIFFERENCE! 


No film! No streaks! No spots! 
3,187 tests in all makes of 
dishwashers proved it! 


Try radically-changed Electrasol 
because it... 








@ contains exclusive new ingredient 
... prevents excessive foaming due 
to protein food soil. 


FOR@as 


@ releases full-force spray action 
in your dishwasher... for much 
better washing and rinsing! 


@ is still low priced! 


get new Blue Ribbon 


ELECTRASOL 


JUST RELEASED 


by Economics Laboratory to assure spotiess results from any dishwasher 


FILM-FREE 
Nay 
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JBybeberMe\Velilennia ale 


made with the worlds only “instant”*meringue ! 


You make it good and easy 


with Kraft Miniature Marshmallows— 


the good kind that stay soft 


Here is how: Slice 2 or 3 bananas into baked and cooled 8 or 9-inch 
pastry shell or baked graham cracker crust. 


Prepare 1 package instant vanilla pudding and pie filling according to 
pie directions on package. Pour over bananas and let stand for 5 minutes. 


For “instant” meringue, sprinkle 2 cups Kraft Miniature Marshmallows 
over top and broil for few minutes until marshmallows are lightly 
browned—crusty on top, creamy on the inside. 


Chill for 30 minutes and serve. 





It's Cookout Time 

again! And the 

fine products 

on the half pages 

above have 

joined together 

to make your 

cookouts sizzling 
successes! Sofi 

the recipes andi 

above for fanfiily feasting 
and fun. Téar out the p 
perforatedthalf pages ¢ 


your favorite loose] 8 f« | 














SPAM doesn’t ask a thing 
of you: No refrigeration, no 
trimming or fussing, no 
long hungry waits! SPAM 
sizzles quickly to cookout 
glory .. . gives you match- 
less flavor, because there’s 
mild, tender ham in SPAM. 
(No waste or shrink, either). 
It’s an easy, delightful way 
to get good meat protein! 











cookouts start 


SPAM ’N SPUD BAKE Easiest meat-and-potato 
combo! For each serving shape a “‘casserole”’ of 
heavy-duty Reynolds Wrap. Slice peeled baking 
potatoes crosswise in 4 slices. Arrange SPAM 
slices between, secure with toothpicks. Pour in a 
little milk. Sprinkle with dry mustard. Fold foil over 


top, and heat over barbecue grill for about one hour. 


SPAM BARBECUE ON A BUN 
Easiest sandwich in all outdoors! 
Grill meaty SPAM slices with your 
favorite barbecue sauce, serve in 
toasted buns with crisp relishes. 


SPAM IS THE REGISTERED TRADEMARK FOR A PURE PRODUCT 
PACKED ONLY BY GEO. A. HORMEL @CO., AUSTIN, MINN., U.S.A. 


SPAM TAHITA KABOBS 
Skewer SPAM chunks, 
pineapple chunks, sweet 
pickle slices. Brush with 
Wishbone Italian Dress- 
ing and grill, basting occa- 
sionally. Strictly luscious! 





& oe e 
™ Man, what a difference! Sy 


3 ways more efficient! Line the bottom and sides of your grill with oven- 
tempered Reynolds Wrap. Use Heavy Duty—or regular weight, doubled. Then 
build your fire with charcoal or briquets right on the foil. Look what happens! 


® Food cooks faster, tastes better! Oven-tempered Reynolds Wrap intensifies 
heat—reflects it up to sear meat faster, seal in juices and flavor. 


® Cook more at one time! Heat reflected by Reynolds Wrap spreads evenly. 
No “cold spots.” You can use the entire grid surface. 


® Cleaning-up’s a cinch! Simply bundle up ashes and drippings in the foil 
liner. No mess! Oven-tempered Reynolds Wrap retains its flexible strength! 


OVEN-TEMPERED FOR 
FLEXIBLE STRENGTH ! 


Feel this special strength that all Reynolds 
Wrap now has! Use Heavy Duty for big 
jobs like lining a grill or roasting a turkey. 
For general cooking and food-keeping, 
buy Standard rolls, or the popular Econo- 
my Size (like getting 12 feet free!). 





..Line your grill with 
Reynolds Wra 
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THE REAL ITALIAN DRESSING unrti! wish- 
Bone came along, you had to go to Italy to find a dressing 
as authentic as this. Wish-Bone Italian is made with tiny 
white garlic buds, flecks of wild marjoram, bits of peperone 
rosso (the spunky red pepper)—all the important ingredients 
that separate real Italian dressing from the others. That’s 
because Wish-Bone Italian is made from an authentic Italian 
recipe brought over to this country many years ago. Pick up 
a bottle next time out. 





HOBNOB 


SMART KABOBS 


Kabobbery becomes an art when you follow this simple recipe for 
Wish-Bone Kabobs: Marinate 2 pounds of lean boneless beef or 
lamb cubes in one-half cup of Wish-Bone Italian. Let stand for 3 
hours at room temperature or refrigerate overnight. Alternate on 
skewer: beef or lamb cube, tomato wedge, green pepper strip, 


WITH WISH-BONE ITALIAN 


onion. Grill over hot coals for 15 minutes, turning occasionally and 
basting with remaining marinade. Serve piping hot with a crisp 
salad tossed with Wish-Bone Italian Dressing. Also use Wish-Bone 
Italian to flavor and tenderize chicken, burgers, steaks. Everything 
you cook over an open fire tastes better with Wish-Bone Italian! 





Ice up! Refresh with the only instant tea wit 


au SH BREWED FLAVOR. 


New Lipton Instant lea MEWS. NEW 


astes 
so good 
you know 
its Lipton! 


/ Finest orange pekoe and pekoe cut black tea. 








2 ay ax. 4 PR eS ; ' STORE COUPON 0, 
y LIPTON INS TEA 


; Refreshing by the glass 


So easy! Just spoon out, add water 
from cold water tap and stir. Dis- 
solves instantly. Now ice up. Drink 
up. Costs only about 1'4¢ a glass. 
Delicious by the quart 
2 level tablespoons LIPTON 
INSTANT. 1 quart water. Stir. Add 
ice. The fresh-brewed flavor keeps, 
even with twice the ice! Tastes so 
good you know it’s LIPTON. 


LIPTON INSTANT TEA 
Easy Party Punches 
Try these quick, delicious refresh- 
ers: Stir up a quart of LIPTON 
INSTANT with a 6-oz. can of frozen 
lemonade concentrate . . . or with 
your favorite fruit juice. Pour over 
ice cubes in punch bowl, garnish 
with fruit slices. Be ready to stir 
up a second round, It’s that good. 


Brewed from choice teas, flavor-protected 
with equal parts Malto-Dextrin. 


-_ 


i 


with this coupon on new 


Lipton 
Instant Tea 


This coupon worth 10¢ at your 
favorite store toward purchase of 
one jar of New Lipton Instant Tea— 
either size! 

Mr. Dealer: Our salesman will re- 
deem this coupon at 10¢ plus 2¢ 
handling charge—if conditions of 
offer have been complied with by you 
and the customer. Customer must 
pay any sales tax. If you prefer, mail 
redeemed coupons to: 

Lipton, Dept. SC, Hoboken, N. J. 
This offer is void in any state or mu- 
nicipality where prohibited or’ other- 
wise restricted. Good only in U.S.A. 
and Puerto Rico. 

To Consumer: Redeemable value 
only in merchandise indicated above. 
Any other application of this coupon 





Cut out thi > 
Full-bodied « Thirst-quenching « Economical tiie to vio el 


constitutes fraud. 
today! STORE COUPON 6 
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‘Better Homes 2 Gardens 


rely on these 


Chef's Hats Off to America’s 
Food Stores! They offer so 
many fine products that con- 
tribute to your cook-out enjoy- 
ment—including famous Better 
Homes & Gardens Cook 
Books! Each of these hand- 
some volumes is crammed with 
tested, easy-to-make recipes, 
easy-to-look-at color pictures 
and easy-to-follow text to help 
you and your family cook out 
with complete confidence—and 
complete success! 


BARBECUE BOOK 

(80 pages in full color!) 

There’s a world of outdoor fun 
and skill in this basic book for 
better barbecues. Guides you 
every step of the way, from build- 
ing the fire to serving seconds! 
How to buy and use outdoor 
cooking equipment, too. 250 
tempting recipes! ($2.95) 








a witic Confidence | 


of Better Homes & Gardens 


COOK BOOKS by the Editors 


| es 3 
Homes 4° 


and tandens 
mx <4), 
NEW Fg 


NEW COOK BOOK 

(55 pages in full color!) 

America’s favorite cookbook will 
be your favorite guidebook to 
good eating — outdoors or in! 
1,403 triple tested recipes and 
meal plans galore to make any 
meal an adventure! 416 pages, 
448 illustrations — uncounted 
money-saving tips! ($3.95) 


Bettor Homes & Candens 


SALAD BOOK 


mm salad ideas fix rete ex 


SALAD BOOK 

(100 pages in full color!) 

If you want their eyes to light up, 
whip up a big, bountiful salad! 
350 crisp recipes to choose from: 
Egg salads! Fruit salads! Vege- 
table salads! Cheese salads! And 
the dressings are delicious — and 
so easy! 160 pages, 325 how-to 
illustrations. ($2.95) 


Better Homes & Garden 
MEAT COOK 
,.. BOOK 


od 


MEAT COOK BOOK 

(75 pages in full color!) 

If a steak makes you quake... 
if you quail before a chicken — 
let this meaty book give you new 
confidence! All you need know 
about how to buy meat wisely, 
store it correctly, prepare it easily 
and serve it attractively. 160 
pages, over 400 recipes! ($2.95) 


HOLIDAY COOK BOOK 
Hundreds of tasty recipes and fes- 
tive ideas for holidays, parties, 
anniversaries, birthdays or that 
special terrace party you'd like to 
give. Meal plans and clever table- 
settings ideas too. 160 pages — 90 
in full color! 


DESSERT COOK BOOK 

400 delicious ways to top off a 
cook-out! Cakes that frost them- 
selves, easy fruit fix-ups, light-as- 
a-cloud pies! Tips and tricks for 
sauces, puddings, frostings, fill- 
ings. 150 pictures, 60 in luscious 
full color! ($2.95) 


CASSEROLE COOK BOOK 
New! Hundreds of wonderful 
one-dish meals to make you fa- 
mous! Fix one indoors, serve it 
outdoors . . . no waiting for com- 
pliments! Speedy suppers, how to 
cook foreign favorites. 63 full 
color illustrations. ($2.95) 





new food and drink ideas for your favorite looseleaf Cookbook 
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Taste the wonderful difference flavor-magic makes! 


McCormick or Schilling finer spices and seasonings will give Flavor-Magic to 
your meals, outdoors and in, the whole year through. Buy them from your 
grocer the next time you shop! 


Schilling 
\HICKORY 


| BLACK Omron \o 
pEPPER Re a! Schilling 


ONE FAMOUS EMBLEM —TWO GREAT BRANDS 


~ McCORMICK 72 House of Flavor SCHILLING 


McCORMICK in the East « SCHILLING in the West « CLUB HOUSE in Canada 


McCormick Recipe of the Month 
BARBECUE SAUCE 
(Quick ’n’ Easy) 


Combine | cup ketchup, “% cup 
vinegar, 1 teaspoon Worcester- 
shire sauce and the following 
McCormick or Schilling prod- 
ucts: 1 teaspoon Instant Minced 
Onion, “ teaspoon Season-All, “4 
teaspoon Barbecue Spice and “% 
teaspoon each Garlic Salt and 
Black Pepper. Mix well. Use to 
brush spareribs, hamburgers, 
chicken or steak during grilling. 
Makes about 1” cups. 


©1961 McCormick & Co.. Inc. 








Money for your recipes 


Meat pies; best coffeecakes 


COME blustery January days, nothing will taste as good as a 
steaming meat pie or a fragrant coffeecake right out of the 
oven. Now’s the time to send in your choice recipes. Two Cooks- 
of-the-Month will receive $20 each. Nineteen other winners will 
receive $5 each: Selected winning recipes will be pictured in 
the Prize Tested Recipes pages next January. The winners of 


these 21 prizes will receive a framed Betier Homes @ 


Gardens 


Certificate of Endorsement and six copies of the endorsed recipe. 


Hints to help you 


Meat pies make dandy January | 


suppers. Yours might be a thrifty 
casserole made with leftover tur- 
key or ham. Or, start out with 
beef, veal, lamb, or sea food. Do 
you top it with biscuits, potatoes, 
corn bread, or pastry (made from 
scratch or from a package)? 


chicken pie with tuna bake 

flaky biscuits beef-and-kidney 
shrimp casserole pie 
old-time potpie festive tamale pie 


Contest rules 


1. Write your recipe clearly on one side of the paper and mark it 
“January Best Coffeecakes.” 


“January Meat Pies” or 





| Danish coffee 


Best coffeecakes or breads. Send 
in a recipe for the yeast or baking- 
powder kind. Or, tell us about a 
coffee go-with made with pack- 
aged biscuit or hot-roll mix, re- 
frigerated biscuits or brown-and- 
serve rolls. What about jiffy fix-ups 
with cubed or sliced bread? 


holiday fruit ring 


twist blueberry buckle 
marmalade streusel coffeecake 
Santans raisin-nut bread 


send a recipe for each of the two categories. 


-— Ww bo 


. Print your full name and address in upper right corner of paper. 
. Give measurements in level cups, tablespoons, teaspoons. 
. Specify brand names of the nationally known food products you use 


as ingredients so we can test your recipe with the same brands. 


If you wish, 





THIS 


Low-calorie Treats: 


Ohio 

Mrs. Walter Choquette, 
Pawtucket, R. I. 

Mrs. David J. Davidson, 
Minneapolis, Minn. 


Iowa 
D. C, 


Ill. 

Mrs. Daniel Constant, 
Culver City, Calif. 

Mrs. Welles B. Eastman, 
Wayzata, Minn. 

Mrs. Conrad Erickson, 
Nebr. 





MONTH'S WINNERS 
(See recipes on pages 87 and 88) 
Cooks-of-the-Month 


Best Barbecue Sauces: Mrs. Arthur Brannan, Lansing, Mich. 


Mrs. Ernest A. Caskey, Dayton, 


Mrs. A. H. Altemeier, Grinnell, 
Amy W. Barton, Washington, 


Mrs. Robert Breiholz, Mendota, 


Mrs. Robert Nominelli, 
Other Winners 


Mrs. Alvena Du Vall, 
Santa Clara, Calif. 

Mrs. Laurent K. Varnum, 
Palm Beach, Fla. 

Barbara H. Whalen, San Pedro, 
Calif. 

Honor Roll 


Hancock, Mich. 


Mrs. Paul Graves, San Leandro, 
Calif. 

Mrs. Clarence E. Knapp, 
Clarksburg, W. Va. 

Mrs. Sterling E. Moore, Jr., 
New York, N. Y. 

Harriet R. Saposnik, Chicago, IIl. 

Mrs. Kenneth F. Smith, Wapello, 
Iowa 

Mrs. Gary Sullivan, Pittsburgh, 

Wahoo, Pa. 

Mrs. Emily Yolman, Bristol, Vt. 








5. Include 50 to 100 words about the origin of the recipe you submit. 


6. Recipes submitted become 


property of Better Homes & Gardens. 


7. Entries must be postmarked by midnight, June 30. In cases where 
duplicate recipes are submitted, the one with the earliest postmark 


will be judged. All judges’ 


eo 


decisions will be final. 


We reserve the right to adjust and edit winning recipes. 
Address the recipes you enter to 5406 Test Kitchen, Better Homes & 


Gardens, Des Moines 3, Lowa. 





Aunt Minnie’s Old-Time Raisin Cookies | 


THIS RECIPE IS OVER 100 YEARS OLD—THE COOKIES ARE PERFECTLY DELICIOUS 


















Easy and low-cost, these wonderful-tasting old-time 
raisin cookies of Aunt Minnie are always a great treat. Each bite is a real 
mouthful and filling—the kind of cookie that 
makes special hit with menfolk and 
kids. See easy recipe right 


AUNT MINNIE’S OLD-TIME 
RAISIN COOKIES— yields about 40 


1—Cream % c. butter with 114 c. brown 
sugar; add 3 eggs, mixing well. 2—To 2 
Tbs. molasses add 1 tsp. soda; combine 
with first mixture. 3—Add 214 ec. sifted 
flour; stir in 1 ¢. raisins, 1 ¢. broken nut 
meats. 4—Drop from tsp. onto greased 
baking sheet and bake 12 min. at 350°. 


Handy treat 
any time or place / 


All ages love delicious 
Wrigley's Spearmint Gum. 
The lively flavor and 
smooth chewing keep 
mouth moist, cool, 
Here’s popular treat, 
fits in with outdoor living, 
driving, sports. 
Get handy 6-pack unit 
_ for family or group. 
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On the patio. Portable basket (left) is 
a step saver. Gaslight (on table) burns up to 
50 hours on a can of fuel. Folding “sign” table 
keeps tools and seasonings at your finger tips. 

Use porcelain-finish cast-iron grill on the table 


or in fireplace. Attach legs—it’s portable. 








Ranch-brand pottery coffeepot serves a crowd. 
Tall teak pepper mill adds a dramatic touch. 
Charcoal shish-kabob grill has six rotating spits, 
converts easily to boiler, rotisserie. 

Barrel barbecue has built-in electric charcoal 
starter that can cook entire meal electrically. 


~m w 
Be Shy 
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Big bowl (on shelf) is copy of a coconut—fun 
for salad, punch. Casserole (foreground) has a 
wicker warming stand with candles. Charcoal 
caddy is plastic, stores 10 lbs. of briquets. 

Grill on the cart lifts off to go in your car. 
Or, unfold legs—free cart for serving. 


For more cookout fun... 


Here’s the newest gear. Find new ways to cook, or pick smart serving helpers. 
Try something different this year. Don’t just fall into last summer’s rut! 


On the £{O. Choose a partner. Compact 
kitchen (left) unpacks to reveal 2 more kettles, 
coffeepot, 2 skillets, 6 plates and cups. Light- 
weight two-burner stove uses any gasoline. 

Stainless steel coffee maker holds 8 cups, is 
a sturdy traveler anywhere, any time. 


| 





Portable charcoal grill has fold-up legs. Easy 
to carry, too. Just lower windbreak, use as a 
griddle. Aluminum foil skillets eliminate pan 
cleanup. Serve eggs right in the skillets. 
Upright cooler has removable ice tray with 
push-button faucet, room for tall containers. 


¢ / 


Lantern uses any gasoline. Paper plates, cups 
save you dishwashing time. Stainless steel grill 
can open flat to double the cooking area. It’s 
a smoker, too. No trick to take along. 
Bantamweight jug keeps cold for hours. Easy- 
clean aluminum chest has seamless lining. 





Photographs: Hopkins 
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Good-Looking SA); 

Good-Tasting ame. 
Good-Smoking Pall Mall! [Sali 

















SOT REVER PARTIC ULAR 


Why does Pall Mall taste so good, good, good? Be- 
cause Pall Mall’s famous length of fine, rich-tasting to- 
bacco travels and gentles the smoke naturally—makes it 
mild—but does not filter out that satisfying flavor! That’s 
why Pall Mall tastes so good! good! good! Never too 
strong. Never too weak. Always just right! 


HERE’S WHY SMOKE “TRAVELED” THROUGH FINE TOBACCO TASTES BEST 


You get Pall Mall’s Pall Mall’s famous Travels it over, under, 
famous length of length travels and around and through 
the finest tobaccos gentles the smoke Pall Mall’s fine tobaccos 


Outstanding eee and they are Mild ! money can buy. —and makes it mild! 


naturally sae 


Enjoy satisfying flavor...so friendly to your taste! 
©11 co Product of She American JobacecLompany — Jobacer is our middle name” 
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Taste it in this hot sandwich supper! 


Nobody ever found a better flavor for sandwiches, and no- 
body ever will. It’s intriguing. It’s subtle. It pleases the tongue. 
That heavenly taste comes from a whole constellation of 
spices—more than 20 good kinds. And the way we mix and 
measure ’em is very hush, hush! You'll like the brightness of 
flavor that’s uniquely Miracle Whip Salad Dressing... and 
the extra richness and extra eggs. And there’s only one place 
in the world to find them—in a jar of Miracle Whip! 
Cheese 'n Egger 
4 sesame seed buns Miracle Whip 
4 Kraft DeLuxe Slices 4 eggs (scrambled) 
Pasteurized Process 1 tbsp. chopped onion 
American Cheese Salt and pepper 
Now for a really man-sized sandwich! Cut each bun into 3 
slices, crosswise. Toast on baking sheet with cheese atop 
each center slice. Now spread Miracle Whip’s luscious texture 
and zippy flavor on every bun. Season the scrambled eggs 
with onion, salt, pepper. Spoon onto bottom buns. Stack 
buns as in picture. It’s hard to picture a better-tasting 
sandwich. Miracle Whip adds its delicious best to all your 
favorite recipes—coleslaw, potato salad—you'll find more! 
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Smoky Barbecue Sauce 


As easy as mixing together just a few ingre- 
dients. Ready in a jiffy and so good! Liquid 
smoke adds a subtle outdoorsy flavor— 
1 8-ounce can % cup water 
(1 cup) seasoned 1 teaspoon 
tomato sauce celery seed 
1 8-ounce bottle 4 teaspoon liquid 
tomato-base meat smoke 
sauce or 1 4%- 
ounce bottle steak 
sauce 
Combine all ingredients. Makes about 2144 cups 
sauce or enough to baste 4 pounds of spareribs. 
Barbara H. Whalen, San Pedro, California 


Rosy Marmalade Glaze 


Gives meat a sparkling Chinese-red glaze——plus 
peppy flavor. A mite sweet, a mite bitey 
44 cup extra-hot 2 tablespoons salad 
catsup oil 
44 cup orange 1 tablespoon 
marmalade lemon juice 
2 tablespoons finely 1 to 1% teaspoons 
chopped onion dry mustard 
Combine all ingredients, blending well. Brush on 
ham, pork chops, or chicken the last 20 minutes 
of broiling time. (Use low heat to keep bright 
color of sauce.) Makes about 1 cup. 
Mrs. Walter Choquette, Pawtucket, Rhode Island 


Herb-’n-Honey Basting Sauce 


This sophisticated sauce has a fruit-juice base 
that’s just right with chicken or turkey 
% cup finely 4% cup honey 
chopped onion 2 tablespoons Worces- 
1 clove garlic, tershire sauce 
minced 1 teaspoon prepared 
4% cup salad oil or horseradish 
olive oil 1 teaspoon dry 
1 12-ounce can mustard 
(1% cups) pear | teaspoon salt 
nectar 46 teaspoon thyme 
44 cup white wine 44 teaspoon rosemary 
vinegar 4 teaspoon pepper 
Cook onion and garlic in hot oil till tender but 
not brown. Add remaining ingredients; simmet 
uncovered 5 minutes. Use for marinating and 
basting chicken or other poultry for a barbecue 
Pass extra sauce in a bowl. Makes 344 cups 
Mrs. Alvena DuVall, Santa Ciara. California 


Fruit-fluff Parfaits 


1 844-ounce can (1 _—_— Dash salt 
cup) dietetic-pack Red food coloring 
pineapple tidbits 1 envelope orange- 
2 cups diced flavored low-calorie 
raw rhubarb gelatin 
Noncaloric sweet- 1 cup hot water 
ener to equal 4% cup instant nonfat 
44 cup sugar* dry milk 
Drain pineapple, reserving 4 cup of the juice. 
Mix juice with rhubarb, sweetener, salt, and few 
drops red food coloring; cover and simmer till 
rhubarb is tender. Add pineapple; cool. Dissolve 
gelatin in hot water; stir in dry milk. Chill till par- 
tially set. Beat to soft peaks; fold into rhubarb. 
Spoon into parfaits or sherbets. Chill. Trim with 
dessert topping. Makes 6 servings, 50 calories each. 
Mrs. David J. Davidson, Minneapolis, Minnesota 


Luscious Lemon Frost 


1 egg white \% teaspoon grated 
4g cup water lemon peel 
44 cup nonfat dry 2 to 3 tablespoons 

milk lemon juice 
1 slightly beaten Dash salt 

egg yolk 3 tablespoons graham- 
4g cup sugar cracker crumbs 
Combine egg white, water, and dry milk; beat to 
stiff peaks. Mix next 5 ingredients; gradually beat 
into egg whites. Sprinkle 2 tablespoons of the crumbs 
into refrigerator tray. Spoon in lemon mixture; 
dust with crumbs. Freeze. Cut in 6 wedges, 80 
calories each. 

Mrs. Ernest A. Caskey, Dayton, Ohio 


Chocolate Dream Pie 


Coconut Crust: In oven, toast 4 cup flaked coco- 
nut. Butter a 9-inch pie plate with 4 teaspoon soft 
butter, Reserve 2 tablespoons coconut; lightly press 
remainder just on sides of plate. Filling: Soften 1 
envelope unflavored gelatin in 4 cup cold water 

Into saucepan, measure noncaloric sweetener to 


* add 134 cups skim 


equal 3 tablespoons sugar; 
milk, | to 2 teaspoons instant coffee, and 2 enve- 
lopes chocolate-flavored low-calorie pudding. Cook 
and stir till mixture comes to a boil. Remove from 
heat. Add gelatin, stirring to dissolve. Chill; beat 
fluffy. Fold in 2 stiff-beaten egg whites. Pour into 
crust. Prepare one 2-ounce package dessert-top- 
ping mix according to label, but making it with skim 
milk and using 1 teaspoon vanilla. Spread 7 cup of the 
topping over filling; swirl through. (Save rest for 
another use.) Sprinkle coconut around edge. Chiil 
One serving (1/7 of pie): 110 calories 
Urs. Laurent K. Varnum, Palm Beach, Florida 
*Follow label directions for amount 





























Any time you've any reason to serve fruit cocktail, you've 
every reason to make it DEL MONTE. Gay colors, neat cuts, 
ideal flavor — this brand has them all. i Mi @ Split a 
cooled baked 9-in. layer of your favorite cake to make 2 thin 
layers. Drain syrup from 1 No. 24% can (1 Ib. 14 oz. size) 
DEL MONTE Fruit Cocktai!. (While you’re at it, check the 
quality of all the 5 luscious fruits!) M @ M@ Add % cup of 
this syrup to 1 can (14% oz.) evaporated milk (134 cups); 
scald. Slowly stir into 4 slightly beaten eggs mixed with Ho 
cup granulated sugar. Stir in 1 teasp. finely grated lemon ev 
rind, 1 teasp. vanilla and 1 cup of the drained DEL MONTE. 
Fruit Cocktail. &@ & @ Pour into buttered 8x114-in. cake 
pan. Set in pan of hot water in mod. slow oven (325° F.). “if 
Bake 30-35 min. or till knife inserted in custard comes out == 
gaclean. Take from water; cool till just warm, Place 1 cake =~ 























Fruit Cocktail is a bright idea. It's America’s 
it. 1, ail — DEL MONTE-delicious every time.) 








a rest of fruit. M M@ M (See? Any way you serve 
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‘Lhe new baby 
comes home! 


Baby should rest; he’s had a busy day. This isn’t 
an occasion for a party. No outsiders should be present, 
unless someone is to stay to assist Mother. Doing every - 
thing as simply as possible this first day will help get 
Baby and Mother off to a good start. 


By Ann Usher 





Getting up that ‘“‘bubble”’ may be a problem when 
y you're on your own. If the high-on-shoulder method 
doesn’t work, try placing Baby tummy-down on a pad 
in your lap; or supporting his head and back, seat him 
in your lap and rock him to and fro. 


Photographs: Doris Pinney 












Mom needs rest, too, so Dad takes over on jobs 
like diaper-changing. Besides, he wants to get acquaint- 
ed with his baby. Disposable diapers will be a boon this 
first day. Disposable towelettes, containing a soothing, \ 
protective lotion, are handy aids, too. 


One thing to have ready is a comfortable chair, preferably with a 
hassock, so Mother can relax while feeding Baby. To keep him from 
swallowing air, he should be held as upright as possible and the bottle 
should be tilted so its neck is filled. 

More on page 92 
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4 Zesty Italian Dressings 
no one can buy 


... fresh recipes made with this GOOD SEASONS MIX 


Good Seasons Italian Dressing. So unusually savory, 
robust with garlic—flecked with onion and sweet red pep- 
pers! Takes just seconds to mix. Easy directions are oD the 
Good Seasons envelope. You combine your favorite oil, 
vinegar and a little water with the Mix. The water, or a 
substitute liquid, makes the blend smoot 

many substitutes —see the recipes below 


Italian Tomato Dressing. When making your Good 
Seasons dressing, substitute one tablespoon of tomato paste 
for one tablespoon of the water. Adds a spicy, fragrant taste, 
typically Italian. Try it in a salad of lettuce and spinach 
with tomato wedges dipped in grated Parmesan cheese. 
This is a guest-dazzler. 


Italian Wine-Mushroom Dressing. Really great with 
green salads. Use white or red wine instead of water in the 
dressing. Empty 4 drained 3% 0z. can of mushroom stems 
and pieces into a small bowl and cover with dressing. At 
salad time, toss the marinated mushrooms, mixed greens, 


and some more dressing, all together. 


Italian Blue Cheese Dressing. Make the Good Seasons 
dressing, then add 3 tablespoons of crumbled blue cheese. 
Shake well. A natural blend of flavors. Gives you two 
favorite dressings in one. 


et the new decorative Good Seasons cruet, with 

ts marked, where you buy the 8 Mixes: 
Italian, Classic, Cheese-Garlic, Onion, Bleu Cheese, 
Exotic Herbs, Garlic, Old Fashion French. 


Recipes recommended by General Foods Kitchens 


Che Seen re, ’ 
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ATTENTION, OUTDOOR COOKS! 


Win Praise For Your 
Steaks...Every lime 


KITCHEN BOUQUET DOES IT! 


wy 


—o 







GET READY! With steak at room temperature, cut off most or all of fat 
(it catches fire and smudges). Then, brush Kitchen Bouquet generously 
over entire surface of the steak and let stand. For best results, brush on 
Kitchen Bouquet about an hour before grilling time. 





CHARCOAL BROIL! With grill close to white-hot charcoal, sear each side 
of steak | minute. Next, raise grill about 2 inches. Then, turning steak at 
regular intervals with tongs (not fork), broil to rare, medium or well done. 


If grill is not adjustable, turn steak more frequently. 


N 4 





RESULT! An evenly broiled, flavorful steak with a tasty thin crust that has 
helped seal in savory juices, cut down shrinkage. Yes, you’ve won praise 
for your steak. And Kitchen Bouquet did it! 
7 Folder in 
package tells 
many ways to win 
praise with 
Kitchen Bouquet 












YOU WILL WIN PRAISE EVERY TIME... 
for your charcoal-broiled steaks, broilers, 
chops and hamburgers, when you brush on 
magic Kitchen Bouquet before grilling. You'll 
win praise, too, for your rotisserie-roasted 
meats and fowl when you brush on Kitchen 
Bouquet after most of fat has cooked off 

Kitchen Bouquet—a favorite of good cooks 
and chefs for over 80 years—is a 
magic blend of 13 garden vegetables, 
herbs and spices. 
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* Guaranteed by > 
Good Housekeeping 
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Kitchen Bouquet does so much... costs so little 
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Baby comes home 


Continued 
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Dad is very careful when he lifts Baby, making certain the 
infant head and back are well supported. He places one hand, out- 
spread, under the baby’s head and shoulders, slides other hand under 
Baby’s hips and lower back. He clasps the baby gently but firmly 
and avoids making any sudden or swift movement. 


The “football hold” is a favorite with dads when they carry 
Baby. Mothers like it, too, particularly on stairs, as one hand is free 
to grasp handrail and Baby doesn’t obstruct view. Tuck his hips and 
legs under your carrying arm, so that he rests on your hip. Your fore- 
arm hugs him securely, and his head rests in your hand. 
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Take a 
fresh look 
at cream-style 
corm 





For there’s new freshness to be found in cream-style corn when it’s 
frozen. Quite unlike any you have ever tasted, this Birds Eye Cream- 
style corn has a noticeably summertime sweetness. # It seems to capture 
more whole golden kernels, more smooth succulency, more just-ripe 
flavor than you have been accustomed to. And there are so many fresh 
ways of serving it. # Here, we’ve added crisp bacon curls, pimento 
flecks, a hint of onion. Or you may prefer to serve it proudly plain to 
savor that special Birds Eye freshness. m With all Birds Eye products, 
of course, the idea is extra quality. That’s why—Better Buy Birds Eye. 
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Dip YIN\\ WW 
B-V beef flavor  / 


added to your favorite H| 


Bar-B-Q sauce 


Now beef up all your backyard sizzle 
feasts with these tangy sauces. They’re = 
certain to satisfy the biggest outdoor ap- ; 
petites, thanks to the deep flavor magic ll 
of B-V, Wilson’s rich concentrate of beef. 


———/ examples: \ 


1. For made-at-home Bar-B-Q sauce—Prepare Bar-B-Q sauce 
using your favorite recipe and make these simple changes... 
Omit salt and soy sauce, if called for, and add 1 teaspoon of 
Wilson’s B-V beef extract for each cup of sauce used. 

2. For prepared Bar-B-Q sauce—Heat 1 to 2 cups of your 
favorite commercial Bar-B-Q sauce. Add 1 teaspoon of Wilson’s 
B-V beef extract for each cup of sauce and stir until B-V is com- 
pletely dissolved. 

You'll want to serve these zesty sauces with 
everything you cook outdoors... Pork, beef, 




















Convertible 
picnic table 


See page 41 ¢ 


You can build this well-proportioned bench- 
table in a weekend, to make an unusual and 
useful addition to your outdoor living. 





poultry, hamburgers, shishkabobs, and hot- 
dogs. 
Rich B-V, Wilson’s beef extract, is made 


Three large butt hinges make the joint between planks D and 
E. to let the table top fold to form the seat and back of the 
bench. Planks C and F are joined to D and E with 34-inch 


only from the purest foods. Start now to cook 
with a creative dash all your own. 

For free B-V recipe book, write Wilson & 
Co., Inc., Dept. B, Chicago 1, Illinois. 


RV 


___ 


Ne 
BY 





Wilson & Co., Inc. , Meat Packers + Chicago, Ill. 








SAVE MONEY... 


and enjoy the convenience 





Are you using Better Homes 
& Gardens New Cook Book? 
Get your copy of this popu- 
lar meal-planning guide 
wherever books are sold, or 
send check or money order & Gardens delivered to 
for $3.95 to Department 
7606, Meredith Publishing 
Company, Des Moines 3, 
Iowa. 


of having Better Homes 
your door! Subscribe to- 
day to Better Homes & 


Gardens. 























First on the market...and still the best! 


EES, = 
= 








DEPENDABLE 


KW, FREEZER PAPER 















KVP Sutherland made the first freezer 
paper. It remains the “standard” for 
professional use. KVP® Freezer Paper 
has always been the homemakers’ fa- 
vorite, too. it helps frozen foods retain 





their natural juices and guards against 
freezer burn. You'll get KVP Suther- 
land “quality performance” from KVP 
Shelf Papers and Baking Cups, and 
Purity’ Paper Cups and Plates, too. 





KVP SUTHERLAND PAPER COMPANY...Kalamazoo, Michigan 
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dowels, allowing about !4-inch spaces between planks. 








The two folding legs are assembled as shown and fastened to 
the table top with butt hinges on planks E and F. Planks A 
and B lift off the bench and become the seats for the table; 
34-inch dowels in A and B fit in holes in K. 




















|} —— 11%} 3% + — 10% —| 
— — = — 
H J 
A, B—2"’x8’’x7’ | 15% 424 
C, D, E, F—2’’x6’’x7’ == = Th 
G—2'’x4’’x40’ (2 pes) —— ——__—_— 
H, J—2’’x4’’x25%4”’ (4 pes) L 


K—2’’x4’’x40"’ (2 pes) 
L—2'’x4’’x17%"’ (2 pes) 
M—2’’x4’’x11%” (2 pes) 
N—2’’x4’’x19% "’ (2 pes) 
P—2’’x4’’x24’’ (2 pcs) 











L-3%+—6%—+3%+—_ 10% 
= 


a ———_——— 








p 
\ssemble the leg sections with nails or screws and waterproof 
glue. Set the legs in the table position and attach the top. 
Locate and drill holes for dowels in A and B, through K, then 
fold to bench and do the same. Glue dowels in A and B, only. 
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You can't buy rosy-rich flavor like this 


... but you can capture it in minutes with this easy recipe 


See how simple! Sixty seconds of boiling, 
and you’ll be admiring the strawberriest straw- 
berry jam you ever tasted. Start with ripe, red 
berries. Let powdered Sure-Jell or liquid Certo 
turn the trick. These natural fruit pectin prod- 


ucts make jam “‘jell”’ just right. Result: fresh- 
strawberry taste for your sparkling 
jars. Make jam soon. It’s an experience! 


SURE-JELL or CERTO~—Surest, easiest way to jam and jelly-making 


T.: 
GENERAL FOODS 
KITCHENS 
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Gem ofa Strawberry Jam - Boil just one minute 


2 quarts ripe strawberries + 1 box Sure-Jell* - 7 cups sugar 

Crush berries. Mix 4% cups fruit in large saucepan with one box 
Sure-Jell. (*For recipes using liquid Certo, see bottle.) Stir over high 
heat till mixture boils. Stir in sugar. Bring to a full rolling boil. Boil 
hard one minute, stirring. Remove from heat, skim off foam, skim 
and stir by turns for five minutes. Ladle into 11 medium glasses. 
Paraffin or seal at once. Over 50 so-simple recipes in every package. 








Canoe vacation 


Begins on page 12 





The fabulous wilderness canoe country straddles the border be- 
tween Minnesota and Canada (the boundary itself follows the 
main chain of lakes). Gateway to this vacation region is the town 
of Ely: you'll also find outfitters at Crane Lake, to the northwest. 


sure we had the proper equipment the waterways, portages, and camp 


including the tough aluminum _ sites along our route. 
canoes modeled after birchbark From Gust we learned that the 
originals used by generations of 3oundary Waters Canoe Country 


in Minnesota and Ontario stretches 
200 miles along the inter- 
This rugged area 


Indians in this North country 
Even more important, in 


head was an unerring map of all 


nearly 
national border 


Gust’s 





is one of the last true wilderness re- 
gions left in America—and it’s 
within 750 miles of some 45 mil- 
lion people. 

Much of the canoe country is 
roadless; the U.S. Forest Service 
keeps it free of resorts and other 
civilized outposts that might break 
the wilderness spell. (Even air- 
planes are forbidden to fly here 
below 4,000 feet, except in emer- 
gency.) But the town of Ely is far 
from uncivilized ; in fact, it carries 
on a thriving business outfitting 
canoe parties. 

The outfitting of our party 
moved swiftly. There were seven of 
us: Ellen and I, our 13-year-old 
Elaine, sons Mike (11) and Steven 
(9), plus Gust and 15-year-old 
Bill Rom, Jr., who came along as 
Gust’s assistant. 

Gust said not to worry about the 
fact that some members of the fam- 
ily were inexperienced with canoes. 
A properly loaded canoe is ex- 
tremely stable, and our arms and 
back would soon toughen in the 
exhilarating North-country air 
Besides we were taking a three- 
horsepower outboard motor for the 
lead canoe, which could tow the 
second canoe when we came to 
long, open stretches. 

We rented our complete outfit 
canoes, tent, sleeping 
mattresses, and cooking 
ment—for about $6 a day apiece, 
including the food we purchased 
from the outfitter. Gust charged 
the standard guide rate of $20 a 
day: although you can go without 


bags. air 
equip- 


a guide in the canoe country, the 
money was well spent, because 
Gust was combined trail-blazer, 
camp maker, chef, and a source of 
endless woods lore. 

Once our equipment was ready 
and our packs prepared and 
checked, the outfitter and Gust and 
I discussed our route. Gust—who 
had been a concert musician, sol- 
dier, and logger before this wilder- 
ness finally captured him—sug- 
gested we start at Moose Lake and 
head generally northwest along 
the boundary waters. That way we 
could spend half our time in Can- 
ada, and try for some of those leg- 
endary Canadian Northern pike! 

So with a last wave to the out- 
fitter, we set off into a land of red 
pines, jack pines, birches, loon, 
beaver, bear, and water so pure we 
dipped and drank it from cups 
lashed to the canoe thwarts. Water 
was everywhere; Gust told us it 
covers 40 per cent of the canoe 
country, including some 2,000 
lakes of all shapes and sizes. He 
said we could canoe all summer 
long through the region without 
once retracing our path. 

I'he portages over which we car- 
ried our gear remain some of the 
oldest active trails on the continent. 
French explorers and voyageurs 
who hauled furs out in great canoes 
once used these trails, as did the 
Indians for hundreds of vears be- 
fore them. We experienced a 
strange inner excitement in ven- 
turing into this corner of America 
that civilization bypassed. 
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Summer 


Chicken 
Time! 


OCEAN SPRAY |". am 
CRANBERRY SAUCE | 


MAKES IT SO MUCH 
BETTER! 


Cc> Ss > 
Ocean  Qcean 
Spray Spray 


Cranberry sautt Cranberry sae 








Barbecue your chicken outdoors! Add new tangy taste 
to your barbecue recipe! Serve the chicken with gener- 
ous portions of improved Ocean Spray Whole Cranberry 
Sauce. It’s as fresh and juicy as your best homemade. 


——- 





















nee 


ed card ed 









14 VITAMINS AND MINERALS 
and more natural fruit pectins than 
oranges, apples or any other fruit. 


THE NATURAL MATE FOR EVERY MEAT. 






Make chicken salad—it’s cool! And give it a festive touch 
by adding small cubes of Ocean Spray Jellied Cranberry 
Sauce. That unique cranberry flavor gives the salad a 
fresh, clean taste —for a delightful warm-weather meal. 


Fry your chicken—it’s quick! And it keeps down kitchen 
heat. But be sure to serve it with thick, juicy slices of 
Ocean Spray Jellied Cranberry Sauce. Its tart-sweet juici- 
ness adds fresh-fruit goodness to rich fried chicken! 











The canoe country proved fas- 
cinating for another reason. Gust 
told us it is one of the oldest exposed 
land masses in the world. Millions 
of years of erosion wore it down, 
and then the great glaciers, push- 
ing in from the frigid Arctic, 
dammed the valleys and gouged 
out new lakes. We were on the 
ridgepole of the continent, Gust 
said—these waters flowed in three 
directions, some traveling north to 
Hudson Bay, some east to the At- 
lantic, some journeying all the way 
to the Gulf of Mexico. 

Late one afternoon, we rounded 


a point of land on the upper end of 


Agnes Lake, passed through a nar- 
row gorge, and out onto a tranquil 
bay Gust wanted us to see. The 
year before, he had stopped on an 
island here and spent a half day 
building a primitive camp. As we 
approached the island, we marked 
another ‘“‘first’—a magnificent 
bald eagle spread his wings and 
took flight from a tree on the shore. 

When we landed, Gust built a 
cooking fire in his stone fireplace, 
and sent Rommie and Steve across 
the little bay to a beaver house for a 
canoe-load of firewood. ‘“‘It’s al- 
ready peeled and cut to length,” 
said Gust—‘‘the best you can get 
anywhere.” 

While Gust finished his kitchen 
work, we set up the 9x12-foot tent 
for our family, and a little way off, 
the smaller guides’ tent. Mike and 
Steve, at Gust’s suggestion, were 
casting shiny spoons into the bay 
from a flat rock in front of the 
camp. Within an hour, they had 
more than a dozen scrappy north- 
erns and walleyes. “Biggest fish I 
ever caught,” Mike called happily. 

Gust chose seven fat walleyes 
and started making fillets for sup- 
per. By the time he was finished, 
they covered the entire blade of a 
canoe paddle! He dipped them in 
meal and fried them to a golden 
brown. Nobody turned down sec- 
onds and thirds. 

We inflated our air mattresses, 
unrolled our sleeping bags, and lay 
quietly for a while listening to a 
white-throated sparrow, the long, 
wild call of a loon, and the occa- 
sional slap of a beaver’s tail on the 
water. Sleep, when it came, was 
deep and dreamless. 

When I left the tent next morn- 
ing, Mike was already fishing 
along the shore. In a few hours, he 
caught and threw back more big 
fish than he ever expected to see in 
his lifetime. 

The days went by with amazing 
speed, and each one was filled with 
surprises. One morning after break- 
fast, we noticed thousands of 
dragonfly Jarvae crawling up the 
rocks from the lake and working 
their way out of their hard shells. 
All along the shore, the annual 
hatch of the big, lacy-winged in- 
sects was under way. 

The gulls knew about it before 
we did and were on hand for the 
feed. We all sat fascinated on the 
rocks and watched until a few 
hours later, when the drama ended 
as abruptly as it had begun. 

Another day, on Crooked Lake, 
we visited one of North America’s 
oldest art galleries. Using granite 
cliffs as a canvas, prehistoric paint- 
ers had created dozens of drawings, 
many of them stil] quite clear. The 
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children marveled and discussed 
them as we’d never seen them do 
at an exhibit near home. They 
even copied some of the most un- 
usual figures in the notebook jour- 
nals they were keeping of our trip. 

We found there is an art to port- 
aging, and the secret is to be as easy 
on yourself as you can. We took 
our time, making two trips on 
many portages in order to lighten 
the load. I’ve watched in amaze- 
ment as some North country guide 
hoisted a heavy pack, centered an- 
other on top of it, added a canoe, 
and took off at a fast trot through 
the woods. But this is no vacation 
pace, and it’s not fun even for trail- 
hardened guides. 

Portages provided us some un- 
expected pleasures. The wild flow- 
ers, particularly, delighted us at 
every bend and crook of the trail. 
Gust was completely serious in tell- 
ing Elaine at one point: “Pretty 
soon the portages will be so beauti- 
ful you’ll hardly be able to wait 
from one to the next.”’ And sure 
enough, at the very next portage, 
Ellen and Elaine stood motionless 
for a full minute and watched a 
white-tail doe and her fawn not 
more than 50 feet away. 

More and more during our voy- 
age, we appreciated Gust’s con- 
tribution to making this a real va- 
cation for us. There was always 
more food on his table than we 
could eat. For breakfast, he stewed 
some dried fruits (they never tasted 
so good at home!), and fixed 
plenty of lean bacon with French 
toast, pancakes, or eggs basted the 
way we liked ’em. 

Soclosely had he judged his needs 
that at the end of the trip he had 
only three matches left. His cook- 
ing utensils included only what was 
needed: nesting pots and pans, tin 
plates, and a flat grill to fit over 
rocks or logs and make a fireplace. 
Instead of carrying a shaving mir- 
ror, Gust had a pancake turner so 
bright he could see himself in it. 

For lunch, Gust would upend 
one of the broad-bottomed canoes 
for a table and lay out a spread of 
cold meats and cheeses. Plenty of 
coffee and fruit-flavored drinks 
were always available. The chil- 
dren discovered that, hidden away 
in Gust’s packs (but never too well 
hidden), were tins of fresh cookies. 

We soon learned that the canoe 
country is by no means reserved for 
bearded Paul Bunyans. Gust feels it 
is his mission to introduce all kinds 
of newcomers to the wilderness; he 
has even guided for invalids who 
had to be carried over the port- 
ages. ““They wanted so much to see 
it,” he told me. Other times, he has 
taken families with children so 
young there were diapers in the 
back packs. 

Late on the final evening of our 
trip, as we came back across Moose 
Lake, we spotted in the distance 
the first electric light we’d seen for 
what seemed years. It was not a 
particularly welcome sight. 

Then we could truly understand 
what keeps Gust Walske going 
back into the wilderness country, 
trip after trip, and why he would 
(as he did one summer) paddle 
over 1,300 miles to James Bay. 

*““There’s so much of it,” he says 
reverently, “‘that it would take two 
lifetimes to see it all.” 
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Surprise the family with 


whambur¢gers! 





The OPEN PIT* Barbecue Sauce 


helps you make everyday foods flavor happy 


Cooked outdoors or indoors—Whamburgers are winners. Mix 2 
tablespoons of The Open Pit Barbecue Sauce, 14 teaspoon salt, and 
114 pounds ground beef. Form into Whamburgers. Broil on one side; 
turn. Add sliced onions or pickles and more Open Pit. Broil until 
done. Cheese Whamburgers: Broil on both sides. Top with cheese 
and more Open Pit. Broil until cheese melts. 


it’s a blend of mellow flavors and tangy spices, sim- 
mered over a slow fire to give you a barbecue in a bottle. 


ANOTHER FINE PRODUCT FROM GENERAL 


THE OPEN PIT IS A REGISTERED TRADE MARK OF GENERAL FOODS RPORATION FOR BARBECUE 


. 


GENERAL FOODS 
KITCHENS 








ee, 


. - —” a en 
— = — 


— —— 


a 


by: 


oo 


Give the gift of good cooking 


Good cooks know copper cooks best. It heats fast, evenly . . . makes cooking 
with Revere Ware so easy and pleasant. Now your choice of copper-clad stainless 
steel Revere Ware with the famous copper bottom . . . or copper core stainless 
steel Designers’ Group, where copper works unseen to spread heat across the 
bottom and up the sides. These are wonderfully useful gifts for a lifetime 
of good cooking! Revere Copper and Brass Incorporated, Rome, New York. 





REVERE WARE 




































Houses cost less? 


interior wall skin of the dry wall 
type. This sandwich is bonded to- 
gether under carefully controlled 
conditions which make it four 
times stronger than conventionally 
framed walls. 

Delivered to the building site, 
these wall panels are locked in 
place, one after the other, around 
the perimeter of the house. The ex- 
terior walls are erected in an hour 
or two. The entire shell of the house 
is completed and roofed over by 
the end of the day. 

A Pittsburgh builder who re- 
cently tried this method for his 
houses for the first time exclaimed, 
“It’s so clean, the entire house 
went up without a saw _ being 
used !”” 

The second need to pave the way 
for major savings is standardiza- 
tion. This does not mean standard- 
ization of style, but only the stand- 
ardization of a few key dimensions 
in houses, so that the same mass- 
produced components may _ be 
used by all builders in all houses. 
Other industries long ago settled 
on standard-size nuts and bolts. 
the same size light bulbs, a stand- 
ard gauge for railroads, and thou- 
sands of other standards. 

Not so in housing, where dimen- 
sional standardization is as much 
needed now as it was when Eli 
Whitney’s principle of interchange- 
able parts revolutionized industry 
over a century ago. 

The bathroom sinks of just one 
manufacturer are made in 27 dif- 
ferent sizes, plus half a dozen dif- 
ferent heights. Kitchen cabinets 
come in a bewildering number of 
sizes. A window manufacturer has 
said that there are about 2,500 dif- 
ferent kinds and sizes of metal win- 
dows on the market today. And a 
top architect points out that 
Sweet’s Building Directory—the most 
important parts guide for the 
building industry—requires four- 
teen volumes containing 17,000 
pages, yet offers only a selected 
list of certain companies’ products. 

A major electrical products 
company that makes kitchen com- 
ponents estimates that, if kitchens 
were built on a module of one foot 
(so that interior dimensions would 
be an even multiple of one foot), 
they could reduce the number of 
sizes made and stocked by 60 per 
cent at a customer savings of 15 to 
20 per cent. 

Besides the savings on the cost of 
distribution and stocking of exces- 
sive numbers of component sizes, 
there would be the basic economy 
of longer production runs on fewer 
sizes. The entire process of building 
a house could be simplified, in ef- 
fect, to simply dropping its various 
preassembled parts into place, with 
practically no sawing, fitting, or 
waste. 

Standardizing on a few basic di- 
mensions after World War II en- 
abled England to put up 175 new 
schools in record time. Much of 
the speedy recovery of war-torn 
Germany is credited to the adop- 
tion of the same modular idea for 
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their buildings. But in the United 
States, as we have seen, the chaotic 
lack of a standard measuring stick 
has imposed a gigantic hidden cost 
handicap on builders and manu- 
facturers —and on you. 


What’s holding us back? 


There are three major blocks in the 
way of progress toward lower cost, 
better quality housing. The first of 
these is the natural inertia of build- 
ers themselves, who, like most other 
people, are slow to accept new 
ideas. In all fairness, however, it 
must be pointed out that there 
isn’t much any single builder can 
do to bring about major changes. 

It also must be pointed out that 
the tastes of the buying public dic- 
tate the type of houses that builders 
build. If you insist on building 
methods which are “‘substantial”’ 
only because they are old fash- 
ioned, if you automatically reject 
anything that can be described as 
“prefab,” “synthetic,” “‘plastic.” 
or “mass-produced,” then re-ex- 
amine your own prejudices for 
signs of the same kind of inertia 
and conservatism that can kill good 
ideas before they have a chance to 
prove themselves. 

Since the mid-fifties, the Nation- 
al Association of Home Builders has 
built an annual research house to 
test and develop new methods and 
materials. Better Homes © Gardens 
has often published the results of 
these efforts to improve building 
methods, and we feel that NAHB 
deserves much credit for sponsor- 
ing this research. However, the ef- 
fects of this research are not far 
reaching enough. More must be 
done to influence the association 
members, the builders themselves, 
to adopt the new methods. And, 
even more important, greater ef- 
forts must be made to bring about 
legislative reforms to remove the 
other prohibitions to progress. 

The second block is the practice of 
many cities and towns of adopting 
rigid licensing laws. These laws re- 
quire that certain parts of the 
house, chiefly heating, plumbing, 





“IDEAS 


to Improve Your Home” 


{ new 35mm, 56-frame, color and 
black and white filmstrip by Better 
Homes & Gardens. You'll find ideas 
for home improvements, both large 
and small. 

Shows how you can benefit from 
home improvements such as adding 
on to your home, creating a family 
recreation center, or merely utilizing 
wasted storage and work space. 

The film gives planning tips and 
check lists, stresses new materials 
that combine beauty, economy, and 
practicality. 

Film, 334 rpm _ record, printed 
commentary, and film ‘ce 
$9.95. Write to 


Better Homes & Gardens 
Des Moines 3, lowa 
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and wiring, be installed by local, 
licensed workmen. At first glance, 
these laws seem to be a good safe- 
guard against shoddy work by hack 
workmen, and are so represented 
by the local building trades who 
often push them through. 

In result, however, preassembled 
components are barred by law 
even though they are factory en- 
gineered and put together by high- 
ly skilled workmen. Local work- 
men must do the installation from 
scratch by extravagant hand meth- 
ods at the building site. You pay 
the extra bill. 

It is as if your town barred new 
automobiles unless local mechanics 
assembled all of the parts—and 
we've already seen what that 
would cost! 

The third, and by far the most re- 


strictive block to progress, is the 
ridiculous hodgepodge of local 
building codes. Before any big 


manufacturer can throw the switch 
and start up a volume production 
of standard, efficient components 
for houses, he must be assured of a 


market. But the widespread use of 


many new money-saving, quality- 
upgrading components and devel- 
opments is banned by law in the 
form of outdated building codes. 

There are about 2,500 different 
and conflicting building codes, 
each of which lays down its own 
rigid rules on how a house can be 
built. ‘It is decreed that a house be 
wired one way in New York, an- 
other in Chicago. Walls must be 
built one way in Boston, another in 


Dallas. There may be only a slight 
difference, but that difference is 
enough to ruin any efficient means 
of mass production. To use our 
auto example again, it is as if De- 
troit had to meet certain specifica- 
tions for cars sold in your town, 
while a city 20 miles away had a 
different set, some the same, some 
conflicting. If this were the case, 
you’d be stabling a horse. 

Nobody wants soft codes full of 
loopholes, but it’s easy to see that 
this kind isn’t necessary. They can 
be as tough and uncompromising 
as necessary for health and safety, 
but they need not vary to the point 
of complete chaos. 

Some progress is being made 

The building industry is actually 
moving toward modern methods at 
a fair rate, considering the burdens 
laid on it by the forces we’ve men- 
tioned above. The 1950s will be 
known as the decade that saw the 
introduction and first rea) accep- 
tance by builders of the cost-saving 
component idea of building. These 
were the years that saw the advent 
of roof trusses, panelized construc- 
tion, prefabricated plumbing as- 
semblies, and other economies, al- 
beit on a small scale. 

The builders, manufacturers, 
and their associations who have 
been farsighted enough to develop 
and use these products, despite the 
gigantic obstacles involved, deserve 
mueh credit and support. 

However, the editors of Better 
Homes & Gardens are fully aware 


that many progressive manufac- 
turers of building products have 
invested thousands of dollars and 
years of research in better and 
more efficient products only to see 
the best part of their efforts come 
to nothing because of the reasons 
cited above. Certain groups within 
the building industry have a vested 
interest in throwing every road- 
block in the way of thinkers and in- 
novators, while surrounding with 
a protective, sanctimonious fog the 
heel draggers. Our expanding 
economy cannot afford—and you 
cannot afford—the money, time, and 
materials that are wasted when 
houses continue to be pieced to- 
gether in the old way, benefiting 
no one but the selfish few who con- 
tinue to profit by this ridiculous 
system. 


What can you do to speed 
development of lower cost 
housing? 

At first blush, there seems to be 
little that you can do directly. 
However, the American public has 
a way of getting what ‘it wants 
when it knows that only self-interest 
and inertia stand in the way. Pub- 
lic opinion is a powerful force. 

Keep informed of the develop- 
ments, both in your community 
and nationally. Speak out against 
restrictive licensing laws and local- 
ly -made building codes. Urge 
adoption of one of the new per- 
formance type codes for your sec- 
tion of the country. 

Ask—and keep asking, in every 
way possible, ‘““Why can’t I have a 
better and less-expensive home 
for my family?” 





for its being there. 





It is easy to see that less expensive houses can come only 
when the number of parts can be reduced 
these fewer standardized components will go together more 
efficiently on the building site. 

We hereby declare that we will make space available in 
this magazine to present any worthy product or technique 
that is being held back by ridiculous codes, licensing laws, 
or any other form of hidebound building practice. We will 
point out just what the roadblock is and who is responsible 


We will demand the same answer you will want, “‘Why 
can’t this good idea be used?”? We will ask and ask and 
ask. And the answer is bound to come. 


and when 











No thanks! 
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I sweeten with Sucaryl... 
and weight watching’s a breeze! I enjoy all 
my favorite summer beverages sweet as I 
please, because Sucaryl adds no calories. 
No endless stirring, either... liquid Sucaryl 
blends with a stroke. Just as convenient for 
cooking and baking. Sucary] is sold at drug- 
stores everywhere. Tablets or liquid. 


Sucaryl 
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Makes barbecuing 
a breeze... 
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Famous for Flavor 
Since 1926 








MAULL’S Barbecue 
Sauce is deliciously 
different ... 
tantalizing taste yet 
, brings out the full 
Y flavor of the meat! 


LOUIS MAULL CO. - St. Louis, Mo. 


adds its own 





Best answer 


appetites! 


Here’s outdoor 


cooking at its 
'Flavorful BEST! 


Charcoal steaks to corn-on-the-cob, pizza 
to pancakes—complete barbecuing how-to! 











l hrill your friends and family to the 250 recipes in 
Better Homes & Gardens BARBECUE BOOK ... each 
one is tested for perfect results every time. 

It offers page after page of savory spreads in full 
color to send you hustling hungrily after grill and 
coals . . . covers every phase of indoor and outdoor 
barbecuing, selecting equipment, choosing meats, 
building the fire . . . topping off the meal with the 
right dessert! Buy your copy today! 


Only $2.95 ($3.50 in Canada) at bookstores, drugstores, 
supermarkets, wherever books are sold, or send check or 
money order (no stamps, please!) to 8206 Meredith Build- 
ing, 1716 Locust, Des Moines 3, Iowa. 
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JUNE GARDENING 
WHERE YOU LIVE! 











Northeast 
and Midwest 
Region 


JUNE is the month of clear blue skies, red roses, and green 
lawns. The whole world seems abloom, and the inroads 
made by insects and disease have yet to show themselves. 
Take time to enjoy what you have grown. 


Iris success: Bearded iris are among the easiest of all 
plants to cultivate. When grown in a sunny, well-drained 
location, given a bonus feeding (no lime unless the soil is 
acid) in fall or spring, and kept free of weeds during the 
summer, the rewards are great. 


Hot-weather lawn care: Lawns in our area are made 
up of plants that thrive in cool weather and with ample 
moisture. They are at their best now, but when excessively 
hot weather arrives, the plants will turn brownish and go 
into a state of dormancy. With a little care, I have found 
that it is possible to stave off dormancy. As the heat of 
summer approaches, I give the lawn a liquid feeding of 
immediately available nitrogen lawn food. This alone is 
often enough to prolong the growing season. In addition, 
you should begin supplementary watering. This must be 
done before the grass plants show any signs of wilting. If you 
want to keep your lawn in top shape through the summer, 
begin a liquid feeding program now. Several light applica- 
tions are better than a single heavy one. Also, be sure to 
follow through with regular deep watering. 


Annual climbers: Annual vines can be the solution to 
many a gardening problem—a bare fence, the need to screen 
off a work area, or the desire for abundant bloom. It’s al- 
most impossible to fail with climbers, unless you neglect 
to give them a spot where they will have at least six hours 
of sun each day. The old standby is Heavenly Blue morn- 
ing-glory. Rather similar in appearance to the morning- 
glories, but blooming at night, are moonflowers. Their white 
flowers look like stars twinkling through the trees. They’re 
ideal for patio planting. My favorite is the cypress vine— 
the leaves resemble fern foliage, and its tiny red or white 
flowers are star-shaped. 


House plants: Give your indoor plants a vacation, too. 
I usually divide my house plants into two groups—those 
that do best in full sun, such as cacti and succulents, and 
those that need partial shade (ferns and foliage plants). I 
dig two trenches for the two types and fill the bottom of 
the trenches with gravel to prevent the roots from growing 
through the drainage holes of the pots. By mounding soil 
around the outside of the pots, I reduce the need for arti- 
ficial watering during the summer. When you bring the 
plants indoors again next fall, you’ll find them much health- 
ier and growing more vigorously. 


Reminders: Prune excess side branches from tomato 
plants. This will conserve plant’s strength for the main 
stem. . . . If you have a shaded patio where you’ve been 
unsuccessful in growing flowers, try some fuchsias. They’1I 
take shade and bloom all summer. —Peter Farb 
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WATER SKI 


in ten minutes 


Teach anyone to ski easily and safely 


with this simple training boom 





Start out with the student in the water. After she is 
in position and has a good grip on the boom, the boat 
starts ahead. gaining speed until she begins to 
rise out of the As the boat nears skiing speed, 
the student rises easily to a natural skiing position. 


slow ly 
water. 





“feel” of 


she can relax and get the 


Once on the surface, 
the skis. When she has become sure on her feet, she can 


The crew then lets her out on the winch 
ride. 


release the boom. 
to enjoy the 
lifebelt, but all water skiers should wear one. 


For these photos. the girl wore no 


This training boom will work on any boat 
RING BOLT 
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BASKET 
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HEAVY RING BOLT 7 
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EYEBOLT 
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RING BOLT 





TOW ROPE 
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Here’s how you make the boom, as developed by Trammell 
Pickett at Florida Cypress Gardens. Boom is a ten-foot piece 
on one 





of 134-inch aluminum pipe. secured in a metal “basket” 
side of the boat and run through a ring bolt on the other. A 
14-inch steel cable brace runs from end of boom to bow eye. 


BETTER HOMES & GARDENS, JUNE, 1961 














ideas f ion HUDSON to help you | 


live outside and love it! 





Hudson 3-gal. Climax ® Sprayer ($17.95*) 


below). Other compression sprayers, 1% 


s on Red-Cap Cart ($2.82* on special offer 


T 





2, 3, 4 gals. from $8.37.* 


he easy, sure way to have lovelier flowers, 
a finer lawn, real comfort out of doors! 


Spraying can do wonders! It can help you enjoy beautiful and 
healthy flowers, shrubs and trees—a lovely weed-free lawn—unblem- 
ished fruit and vegetables—outdoor living without annoying pests. 
But for best control of pests, disease and weeds, you must use the 
right equipment, the right methods. With a Hudson Sprayer you can 
do the job right because you— 


~~ 


<4 


ae 


Put pesticide right where needed. Nozzle adjusts to spray 
under leaves (where so many pests hide) as well as on top of leaves. 
The sprayer goes wherever you can go—without dragging a hose. 
Apply just the right dose. You can apply pesticides just as rec- 


ommended—exactly what’s needed, no more, no less, without waste. 
=) 
Control pressure and spray pattern—apply a gentle fog, or a 


coarse penetrating spray or stream—close-up or long range! 
Save two ways! Precision spraying uses less pesticide. And 
Hudson products are built to last, to serve long at low cost. 














‘ — 
/%, Easy, lever pump up ( yj 
rs 


rolling sprayers 


Y\ — FUTURA® 


SPECIAL 
OFFER! 






One ‘0 
a i 
HYDRA-GUN® Take this ad Red-Cap 
rayer t 
tree. | 0 your Cart 





dealer! 7 


= 


ADMIRAL 
World's most-wanted 
duster Adjustable 
nozzle, $2.95° 


et 


$82" 


with purchase of any 
Hudson Compression 
sprayer! Or send $2.82 
with sales receipt for 
sprayer. We'll mail 
cart postpaid 





TROMBONE® 
Slide Sprayers 
Use with pail. 3 models — 
$7.95°, $9.95°, $12.95° 





| 
| 
| 
! 
| 
| 
| 
I 
for only | 
] 
| 
| 
| 
| 
| 
| 
| 
| 








Also Simplex® Saf-T-Lok® Comando® Suburban Matador® Porta-Sprayer, 2-Spray® Lektrik-Painter. *rv 


ESTED PETAL PRICE F.0.8. FACTORY 


HUDSON E> 


SPRAYERS AND DUSTERS 





o1961 H. D. HUDSON MANUFACTURING COMPANY © 589 E. ILLINOIS ST., CHICAGO 11, ILL. 
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The “Regularity 
Breakfast” for 
Weight-Control 
Diets 





You get a good supply of normal ‘‘food 
bulk" — but only 180 calories! 


Many weight-control diets that are 
now so popular have one serious 
deficiency. 

They supply little food bulk. 

This dietary deficit may bring 
real distress to some liquid dieters. 
Because their systems are deprived 
of the natural food bulk that pro- 
motes regularity they may be trou- 
bled with constipation. 

Fortunately, a special kind of 
breakfast — Kellogg’s ‘‘Regularity 
Breakfast’’—can help supply the 
bulk that is missing. 





The “‘Regularity Breakfast”’ 
Menu— 180 calories 


4 oz. Tomato Juice | 
® cup Kellogg's All-Bran 





4 oz. Skim Milk 
1 teaspoon Sugar 
Biack Coffee or Tea | 


| 
| 
| 








Weight-control dieters who have 
this problem are finding the ‘“‘Regu- 
larity Breakfast”’ a pleasant-tasting 
reliable way to get wholesome food 
bulk. Regularity returns without 
resorting to harsh, drug laxatives. 
And in addition, they have the sat- 
isfaction of some good solid food 

Why don’t you try it. Just be 
sure you get Kellogg’s All-Bran— 
the real Battle Creek formula that 
brings you more of the vital bran 
bulk than any other whole bran 
cereal. 


Kelloggs ALL-BRAN 
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How to air-condition 
a tough old house... 
by a man who did it, and 
knew what he was doing 


().. house is a classic example of the roomy, 
old, two-story house that people say cannot be 
air-conditioned by a central system. Don’t you 
believe it, if your house is similar—at least 
until you get the verdict from an expert. You'll 
spend a good deal of money on such a job, but 
it could come to far less in the long run than 
you've been led to believe. 

We decided on central air conditioning be- 
cause we needed a new heating plant. The old 
furnace was one of those obsolete gravity warm- 
air monsters that takes up half a cellar. It was 
in the last stage of old age, and its fuel consump- 
tion rate was astronomical. This was the time to 
get air conditioning, too, a combination heating- 
cooling system, rather than just a new furnace. 
This way, the extra cost for installing the air- 
conditioning part could be considerably less, 
compared with the cost of installing a central air 
conditioner by itself. 

Another element that tipped the scale in favor 
of air conditioning was that we needed new win- 
dow screens for most of our 28 windows. But 
they would not be needed with air-conditioning. 
This represented a saving of about $250 which 
could be applied against air-conditioning cost. 

Why didn’t we use four or five room condi- 
tioners instead of a central system, you may ask. 
Because they shut out window light, and they are 
less ethcient for a whole house than a central 
conditioner—therefore cost more to operate for 
the same amount of cooling effect. And if we 
had installed them in the walls under windows, 


the cost of the total job, including the cost of 


running special wiring to each, would have 
brought the total first cost up to the cost of com- 
plete central conditioning. 

Our biggest installation problem for the cen- 
tral system was the same bugaboo that confronts 


most people with two-story houses: How to get 
ducts from the basement equipment up to our 
second-floor rooms (four bedrooms, study, and 
bath). We could use the old, existing ducts to the 
second floor but there were not enough of them, 
a key reason for the inadequate heating with the 
old system. 

Duct work generally accounts for the biggest 
portion of installation and labor expense in 
home air conditioning, but it is crucial for 
good heating and cooling. We made a room-by- 
room inspection with the air-conditioning con- 
tractor, looking for the best places to run new 
ducts up from the basement inside of existing in- 
terior walls. For one room upstairs, it was im- 
possible. The only alternative was a vertical 4x 
12-inch duct tucked into an open corner of the 
living room and later boxed in. It is hardly 
noticed today. 

We got a two-zone temperature control sys- 
tem, a thermostat upstairs and another one 
downstairs. This enables us to keep each level of 
the house as warm or cool as we want, independ- 
ent of the other level. This is a particular bless- 
ing. We found, for example, that the second floor 
generally requires more cooling in summer than 
the first floor (because of the hot attic above). 

On mildly warm summer days, in fact, we 
found that cooling is often needed only for the 
second floor. Enough cool air floats down the 
stairwell to keep the first floor rooms comfort- 
able. In winter, the reverse is true. Thus, the 
zone controls help reduce operating cost as well 
as providing balanced air temperature through- 
out the house. 

The central equipment we chose is a 3-ton, 
air-cooled conditioner. This means a cooling 
capacity equivalent to the cooling effect given 
off by three tons of ice. | Turn to page 104 





Arthur M. Watkins, with his wife, three-year-old son, three- 
month-old daughter, and five-year-old Welsh terrier, lives in a 
very typical 65-year-old Victorian house. He knows what he is 
talking about on the subject of air conditioning. First, because 
he successfully added a central system, as this article reports. 
Next, because he is a graduate engineer with experience in air 
conditioning application. As an associate editor of the building 
trade magazine, House & Home, he traveled much and talked 
with many of the first families to air-condition their homes. 
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Five years ago, Mr. Pink (he’s the President of Englander) said, “‘Make 
me the best mattress money can buy! Make it so light, a housewife can 
lift it with ease. So strong, the kids can jump on it all day. So firm, doctors 
can recommend it for patients with back trouble. So comfortable, it will 
actually help you fall asleep. And . . . make it for a price people can afford 
to pay,” concluded Mr. Pink. 

It took five years of research, and it cost more than a million dollars. 
But Mr. Pink’s amazing mattress is here. It is all the things he demanded. 
And you can afford it! 

The secret is Airlon—man’s greatest development in cushioning. Airlon 
is a man-made foam—but nothing like the foam you have seen. This 
foam is the result of Inter-Molecular Progression. This means the Airlon 
mattress is made of millions of tiny foam “springs,”’ all linked to each 
other. These millions of “springs’”” make the new mattress very firm—yet 
unbelievably comfortable. 






Bird Dog 
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Mr. Pink’s amazing mattress 











What else is Airlon? Light! Strong. Long-lasting. Non-Allergenic. Sag- 
proof. Economical! (And, it has a quilted, smooth top!) 

The amazing Airlon mattress is matched with Englander’s famous 
Tension-Ease foundation (identified by the red line around the border). 
Englander’s Tension-Ease is the only foundation made with two levels of 
coils. No other sleep ensemble does so much to lighten a house- $ 75 
wife’s chores. No other helps you sleep so well. And no other is 5 9 nnd 
such a good buy. Mattress and foundation, each size 


$6475 full 
NEW 


TENSION-EASE. AIRLON’ 


by Englander 
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CE RESP-R-AID MASK 


Filters Your Breathing Against 
Harmful Sprays, Pollen, Dust 





PROTECTS YOU OUTDOORS 
against non-toxic garden insec- 
ticide sprays and dusts, and 
allergy pollens. 

PROTECTS YOU INDOORS 
against common household and 
home work-shop dusts, non-toxic 
paint oversprays and fumes. 
Lightweight Resp-R-Aid has 
washable filter, foam cushioning, 
adjustable strap. 

At Your Drugstore or Hardware Store 


DAVOL RUBBER COMPANY, rrovivence 2.n.1. 
















GET THE 
GENUINE 


WATER 
MASTER 


AMERICA’S LARGEST SELLING 
TOILET TANK BALL 
Noisy running toilets can waste over 
1000 gallons of water a day. The effi- 
cient patented Water Master tank ball 
instantly stops the flow of water after 

each flushing. 


75C AT HARDWARE STORES EVERYWHERE 
Higher in Canada 















KILLS ALL ANTS = 


Both Sweet and Grease-Eating Ants 





ANT DINER 


Bait sealed in easy-to-use plastic trap. 
Attracts ants to certain death. Long- 
lasting; effective 60 to 90 days 







Burning, Tenderness 
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For the fastest relief imag- 
inable, use Super- at. Dr. 
Scholl’s Zino- 


Shoe, Dept., 5-10¢ Stores. 


D! Scholls Lino-pads 
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Air conditioning 


Continued 


It automatically cools and de- 
humidifies the entire house, rough- 
ly 1,750 square feet of floor area on 
both levels—eight rooms, plus one 
and a half bathrooms. 

Being the air-cooled type, it does 
not require a steady flow of expen- 
sive cooling water to carry off the 
heat removed from the house. It 
works like a large air-cooled win- 
dow unit. Outside air is drawn in 
over the hot refrigeration coils, 
them like the air breeze 
through a car radiator, and is 
ejected back outdoors. Actually, 
the air conditioner came in two 
sections. The part containing the 
refrigeration mechanism is located 
outside under a porch, where it 
has free access to outside air. It is 
connected by copper refrigeration 
pipes to the cooling coil section 
located in the basement on top of 
the furnace. This is where house air 
is actually cooled and dried. 

Using a matched cooling coil on 
the new furnace means additional 
savings. Only one blower and blow- 
er motor are needed year around 
for warm and cool air. And there 
is only one air filter and one set of 
duct connections. 


cr ols 


Waa about operating noise? 
Let’s face it, like a refrigerator, 
even the best equipment generates 
a little noise, and don’t let anyone 
tell you differently. The noise 
comes almost entirely from the re- 
frigerating section outdoors. We 
never hear it inside. But at first, our 
neighbors did, since the 
unit is close to their bedroom win- 
dows. This was a threat to our 
peaceful co-existence, but we 
licked it by putting up a short, 
four-foot-high wooden noise 
“fence,” plus a few shrubs, be- 
tween the unit and their house. 

I'wo widespread drawbacks of 
old houses are overloaded wiring 
and no thermal insulation. With- 
out the first, air conditioning is im- 
possible; without the second, it is 
unwise. Our house previously had 
been rewired with a 100-ampere, 
220-volt main electric board, the 
minimum size recommended to- 
day. This handles the central air 
conditioner without flinching. 

Previously also, we had insula- 
tion blown into our exterior walls 
for more heating comfort and low- 
er fuel bills. It now does duty in 
summer by reducing outside heat 
entry. Attic floor also was insulated 
with 34-inch mineral wool batts, 
between ceiling joists. 

We went a couple of steps fur- 
ther in the attic, since roof heat 
seeping down into a house is one 
of the biggest single causes of sum- 
mer heat in the houses. Extra-large 
air vents were installed at each end 
of the attic to prevent excessive 
heat build-up there. And sheets of 
aluminum foil were stapled under 
the roof beams at the attic ceiling. 
This sharply reduces the amount 
of roof heat that is normally re- 
radiated from the underside of the 
roof down to the attic ceiling and 
then into the bedrooms, The foil 


closest 





FIX IT QUICK! 
The job is easy with 
the one and only 
Plastic Wood. Can 
be sanded and 
painted. 


PLASTIC WOOD 


Handles like putty —hardens into wood ! 












Shrinks Hemorrhoids 
New Way 
Without Surgery 


STOPS ITCH — RELIEVES PAIN 


For the first time science has found a 
new healing substance with the aston- 
ishing ability to shrink hemorrhoids and 
to relieve pain — without surgery. 

In case after case, while gently reliev- 
ing pain, actual reduction (shrinkage) 
took place. 

Most amazing of all — results were so 
thorough that sufferers made astonish- 
ing statements like “Piles have ceased 
to be a problem!” 

The secret is a new healing substance 
(Bio-Dyne®)—discovery of a world- 
famous research institute. 

This substance is now available in 
suppository or ointment form under the 
name Preparation H®. At all drug 
counters. 





SOLD BY 
LUMBER 
AND HARDWARE 
DEALERS 


VERSA PRODUCTS 
COMPANY 
LOD! OHIO, OR 
TIFT 16, GA 


UNTIL MY DENTIST GAVE ME 


FASTEETH | never DREAMED 





FALSE TEETH COULD FEELSO NATURAL 
WHEN EATING, TALKING, LAUGHING 


K.MoM Rye, N.Y 





When false teeth get on your nerves 
many dentists give special FASTEETH 
powder. It helps hold teeth in place— 
helps keep them from slipping or drop- 
ping down when you talk—makes you 
feel more secure. FASTEETH cushions 
tender gums so you can bite harder 
and eat faster with greater comfort. 
FASTEETH helps you laugh and speak 
clearly without embarrassment. FAS- 
TEETH checks “plate odor” (denture 
breath). At drug counters everywhere. 








bounces the radiant heat back. 
These measures, plus the insula- 
tion, help reduce cooling operating 
costs. And without them, our house 
would have required a _ larger, 
more expensive 5-ton unit. 

Special mention should be made 
of the optional air purifier we got. 
Conventional air filters are stand- 
ard on all air conditioners. But this 
extra removes smoking and cook- 
ing odors and adds moisture to the 
dry air in wintertime. 

There are two things we would 
say for others who consider air con- 
ditioning. The first is, above all, 
deal only with a reputable contrac- 
tor. We dealt with one who had 
an excellent reputation. His price 
was slightly higher than other bids, 
but we saw why when he went to 
work. He took pains with the in- 
stallation and did things you do 
not know about in advance (such 
as insulating the cold-air supply 
duct that travels through the un- 
cooled garage space). 

Secondly, stick with the equip- 
ment of a nationally known manu- 
facturer. We made a special point 
to get a top name brand because 
we wanted dependable equipment, 
and wanted to be assured they 
still will be in business in the future 
when we may need spare parts. 

It should be strongly empha- 
sized that the cost of air condition- 
ing will vary greatly, mainly ac- 
cording to how much installation 
and duct work is required. Our 
house required quite a bit. A simi- 
lar air-conditioning system, ex- 
cluding the heating we needed and 
the filtering system we wanted, 
would cost from $1,400 to $1,600 
for a typical two-story, existing 
house, less for one-story and new 
houses. Our job cost $2,672, of 
which 25% was for the new fur- 
nace. Here is the breakdown: 3-ton 
air conditioner, $824; optional air 
filtering system, $300; new fur- 
nace $272; total installation in- 
cluding duct work, labor, and zone 
temperature control, $1096; wir- 
ing for controls and equipment 
$105; carpentry (for running new 
ducts), $75. A three-year FHA 
home-improvement loan is an ex- 
cellent way to finance the job. 


Ou: operating costs came to 
only $22 a month, or a total of $66 
for the three-month cooling sea- 
son. This surprised us, because on 
the hottest days, the unit was run- 
ning nearly 24 hours a day, and al- 
so because we have comparatively 
high electric rates where we live. 

We formerly had a %4-horse- 
power window air conditioner up- 
stairs, and it alone cost from $20 
to $25 a summer to operate. Thus, 
we get our whole house air-con- 
ditioned for only $44 more each 
summer than we formerly spent to 
air-condition just one room. 

Our winter fuel bills used to 
average approximately $285 a win- 
ter with the old furnace, over $300 
before the house was insulated. We 
estimate the new furnace will shave 
this by 30%, cutting cost to around 
$200 a winter. So total operating 
cost for heating and air condition- 
ing our old, 1,750-square-foot 
house with its high ceilings will 
average around $266 a year, or 
just over $22 a month —less than 
we formerly paid for heating alone. 
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Get personal help at a 








IN 


aa 





a 











Arizona. Phoenix—Lou Regester, Inc. 

California. Los Angeles—May Company; 
Oakland—Breuner’s; Sacramento— 
Breuner’s; San Diego—May Company; 
San Francisco—Macy*s; Stockton— 
Breuner’s 

Colorado. Colorado Springs—Home Furni- 
ture Company; Denver May-D & F 

District of Columbia. *Washington—Hech- 
inger Co. 

Florida. Jacksonville—May-Cohens; St. 
Petersburg—Maas Brothers; Tampa— 
a Brothers Store for Homes, Gandy 
lvd. 


Idaho. Idaho Falls—Ahistrom’s Morley- 
Chapin Furniture Co. 


illinois. Springfield—Dirksen’s 


Missouri. Clayton—Famous-Barr ; Jennings 
—Famous-Barr Northland; Kansas City 
—Mehornay’s; St. Louis—Famous-Barr 
Downtown; St. Louis—Famous-Barz 
Southtown 

Nebraska. Lincoln—Gold & Co.; Omaha— 
Orchard & Wilhelm 

New Mexico. Albuquerque—American 
Furniture Co. 

New York. Albany—W. M. Whitney Co.; 
Poughkeepsie—Wallace’s; Utica—Rib- 
yat’s Fine Furniture 

Ohio. Akron—The M. O'Neil Co. ; Columbus 
—F. & R. Lazarus Co.; Dayton—Rike- 
Kumler Co.; Springfield—Peoples; 
Toledo—Treuhaft Brothers 

Oregon. Meier and Frank's 

Pennsylvania. Pittsburgh—Joseph Horne 

Texas. Austin—Calcasieu’s; Houston— 
Foley's 

Utah. Salt Lake City—South East Furniture 

Virginia. Richmond—Miller & Rhoads; 
Norfolk—PHR Center Shops 

West Virginia. Wheeling—Reichart Furni- 
ture Co. 

Ontario. Toronto—The T. Eaton Co., Ltd. 
(College St.) 

Quebec. Montreal—The T. Eaton Co., Ltd. 

*Offer advice on home planning, do not offer 





NEXT MONTH: 


Small rooms 


that live big 








For flower arrangers 


Make your own masterpiece 


5 O IDEAS IN 
ACTION... 





Indiana. Fort Wayne—Wolf & Dessauer Co. 
lowa. Cedar Rapids—Smulekoff’s; 
Des Moines—Younkers; Sioux City— 
Younker-Davidson’s ; Marshalltown—The 


help with decorating or furnishings 





Of Special Interest 


For improvements under $50 





McGregor Company 


Louisiana. Shreveport—Hemenway Furni- See the Better Homes 
ture Co., Inc. & Gardens display and 
Massachusetts. Boston—Jordan Marsh; other special features at 


Springfield—Forbes & Wallace 
Michigan. Detroit—Robinson Furniture 
Company; Grand Rapids—Wurzburg’s; 
Lansing—J. W. Knapp Co. 
Minnesota. St. Paul—Dayton’s 
Mississippi. Jackson—Kennington’s 


the Twin City Food & 
Appliance Show, Min- 
neapolis Municipal Au- 
ditorium, June 22-25. 











New ideas for 


summer eating 














for comfortable summer living! 


CHLORDAN 





if you'd rather not share outdoor fun with insects, use Chlordane insecticide. 
Chlordane is not like ordinary “bug bombs’. You apply it to lawns, patios, 
plant foliage and other insect havens at periodic intervals. Insects that touch 
any treated surface are done for, long after Chlordane is applied. Its insect 
killing power lasts. It kills bugs that are on the spot, and those that come 
into your yard later. Chlordane is safe (used as directed), easy to apply, and 
it will keep your outdoor living area comfortably insect-free all summer. 
You’ll find it listed as the active ingredient in popular trade name sprays, 
dusts, and granules, sold at all stores that carry garden supplies. 


see your dealer today for CH LORDANE 


Ry 


_* 


BS 


MAIL THIS COUPON 
FOR FREE INSECT BOOKLETS! 


VELSICOL CHEMICAL CORPORATION 
330 East Grand Avenue, Chicago 11, Illinois 
BHG-61 


Gentlemen: Please send me your free Chlordane 
insect control booklets. 


NAME 





ADDRESS 





CITY ZONE STATE 











HANDYMAN 
HOW-TO 


A roundup of helpful gardening 


and handyman tips to make your 


summer projects easier. 


Tiptop tool toter 


Make this handy tool board 
for your ladder from a scrap 
of plywood. Cut the ply- 
wood long enough to extend 
a few inches beyond the 
ends of the ladder’s top step. 
Drill holes of assorted 
sizes as shown and attach 
the plywood to your ladder 
with several wood screws. 
Wayne Striker 
St. Paul, Minnesota 








Timesaver 
Attach a heavy sock to the 
end of your hose. 

This will break the force 
of the water so that you can 
water quickly without wash- 
ing the soil from the base of 
your plants, uncovering 
roots. 

Fasten sock to hose with 
a plant tie or piece of string. 

Janet Craig 
Denver, Colorado 








Hedge straightedge 
Make yourself a trimming 
guide, and you can trim 
hedges faster and more ac- 
curately. | se two pieces of 
lath or thin lumber. Hori- 
zontal strip will line up 
hedge top. Vertical strip. 
placed at an angle as at 
“A” (left), provides guide 
for shaping sides. 


George Bristow 
Portland, Maine 





Jointery jewel 
Screws driven into the end 
grain of soft wood or ply- 
wood make a weak joint be- 
cause they don’t hold well. 
To make joints stronger, 
drill holes at right angles to 
screws and glue in dowels. 
Then drill pilot holes and 
drive screws into dowels. 


C. R. Carlson 
Pensacola, Florida 








Handy hook hone 
If the big ones are getting 
away because of dull hooks 
and you're caught without a 
hook hone. use the strike 
patch on a book of matches. 
Use a light touch, and this 
fine abrasive will put a keen 
point on your hook in short 
order. 


Elliot Fallas 
Cleveland Heights, Ohio 


Hot stuff holder 


Make a holder to keep your 
hot soldering iron from be- 
ing put down on something 
you don’t want burned. 
Cut the top of a beverage 
can as shown to receive the 
iron. Make feet by forcing 
an opener through top and 
sides of the can. 
W. F. Kinderwater 
Lancaster, Pa. 











Photographs: Stanley Warren 





Mowing tip 


To avoid hand-trimming 
around guy wires on young 
trees, try this: 

Make wire removable by 
driving '4-inch pipe (about 
12 inches long) into ground 
at angle away from tree. 

Fasten guy wire toa long 
bolt and push into pipe. Bolt 
slips out easily for mowing. 

Doris Thompson 
St. Joseph, Missouri 











Up and over 

To water tender perennials, 
you often have to spend 
time snaking the hose in and 
out to keep from damaging 
the plants. 

Often it’s easier to carry 
the hose over plants, using 
the D-handle of spade or 
fork. This can prevent a lot 
of broken stems and buds. 


Mrs. John Bolton 
> Appleton, Wisconsin 
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Bent bolts bite best 
Bend several long bolts to 
various angles for use as 
emergency or kitchen draw- 
er workshop wrenches. 

Used as shown, they take 
a surprisingly good grip on 
small nuts. Drop one in your 
pocket to tighten nuts that 
work loose from the vibra- 
tion, when using your pow- 
er lawn mower. 


Bil Toman 
Palatine, Illinois 





First aid 
Repair bark damage to 
young trees by wrapping in- 
jured area at once with self- 
sticking plastic tape. This 
will hold the torn bark in 
position and exclude air to 
promote rapid healing of 
the wound. 

Remove the tape three or 
four weeks after the injury 
has been treated. 


R. A, Phillips 
Yakima, Washington 





Lengthen ladder life 
Sealing a new ladder with 2 
coats of boiled linseed oil 
will preserve it and help 
eliminate splinters and 
checks. 

The best way to apply the 
oil is to boil raw linseed oil 
and apply with an old brush 
while it is still hot. Never 
paint a ladder. Paint hides 
cracks or other defects. 

Jerry Beebe 
Peru, Indiana 





A line on flies 

After tying a fly on a mono- 
filament leader, touch your 
cigarette to the loose end of 
the leader to trim it off 
close to the knot. 

The heat forms a ball on 
the end of the line which 
helps insure against the 
knot pulling out. 


Robert Parrish 
Indianapolis, Indiana 





Spray barrier 

Before applying weed killer 
on lawns, drape plastic 
sheeting or other protective 
material over your border 
plants. 

This shield will prevent 
the 2,4-D spray from drift- 
ing to the plants and caus- 
ing damage. When through 
spraying an area, move 
sheet to next spot. 


John Nordeen 
Keokuk, lowa 


Start from scratch 


Bend thin aluminum flash- 
ing quickly by first scoring 
along the bend with a nail 
or scratch awl, using a fram- 
ing square as a stfaight edge. 
You can then make the 
bend without difficulty over 
the edge of the square. 
Jim Thorne 
Quakertown, Pennsylvania 








On handling paneling 
Use a strip of perforated 
hardboard as shown to help 
protect against dents and 
mars when putting up hard- 
wood paneling. 

Drive the finishing nail in 
flush with the hardboard 
then drive in the rest of the 
way using a nailset. 

Wallace Wikoff 
Madison, Wisconsin 





Knee saver 

No more stooping or kneel- 
ing to apply garden dust if 
you tape a can of your fa- 
vorite brand to a cane or 
stick. 

For soil insects, tap stick 
on the ground around the 
plants until sufficient dust 
is spread. To dust leaves, 
take a short hold on stick 
and shake can over plants. 

Clara Thompson 
Memphis, Tennessee 
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Try this old yarn 


Use an old nylon stocking. 
slightly dampened, to serub 
those splattered bugs off the 
front of your car. 

The nylon does a fine 
job of whisking the bugs 
away, but it is soft enough 
so that it won't harm finish. 


Pot Aikman 
Dana, Indiana 








A fluid can 


Don’t discard empty lighter 
fluid cans with the patented 
spouts. They make very use- 
ful containers for oil and 
often-used solvents. 

Pry off the plastic spout 
with a bottle opener and 
rinse the can thoroughly. Fill 
with desired liquid and press 
the spout back on. 


Bil Toman 
Palatine, Illinois 
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WITH ONE QUICK SPRAY... 





EXCITING SPECIAL OFFER 
5-piece Heavy Duty 
GARDEN TOOL SET 


—a genuine $4.98 value— 
| 4) Only 525° 
\V iif \ ith the tag from a 


w 

Flower Guard con- 
tainer! See tag on 
can for full details. 
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How to find 





‘The best garage in town 


By Robert L. Rosekrans 


. throughout the United States are 
many thousands of automobile service garages— 
it’s an unusual highway town that doesn’t have at 
least one. On a family motor trip you can drive 
through dozens of towns and past hundreds of 
garages, but sooner or later you'll have to stop 
and find help with some mechanical problem. 

While most garages give good service at a 
reasonable cost, some are known as downright 
sloppy even in their home town, and a few will 
take advantage of out-of-town license plates to 
give slipshod service at exorbitant prices. 

Here are a few basic rules to follow. They'll 
help you to find the best garage for your car and 
to avoid the occasional bad one. 








Factory authorized service is your best bet 


An authorized garage for your make of car offers 
correct parts, specialized equipment, service 
manuals, and often, factory-trained men. 

They'll honor the warranty on a newcar if you 
have the warranty with you—even a dealer with 
no service facilities will be able to refer you to 
the mechanic who does his service work. 

In addition, the parent company supervises 
and stands behind their service facilities as much 
as possible. They'll never underestimate your 
value as a satisfied customer. 





A local businessman may know a good garage 


Many small towns don’t have an authorized ga- 
rage or dealership. In that case, and if you can’t 
have temporary repairs made to allow driving to 
the nearest city, you can often get help by asking 
a local businessman. A druggist or banker or in- 
surance man along main street will probably be 
happy to refer you to his service garage, or to 
call a friend with your make of car and ask his 
advice. He may even take you to his garage and 
introduce you to his favorite mechanic. 

Finding a good garage, even in your own home 
town, can be a long process of trial and error—it 
pays to take advantage of another’s experience. 

If you’re a member of a national automobile 
club, their local office will recommend a garage 
and offer other services if you’re stranded. Most 
of the clubs issue a directory that should be 
standard equipment on any motor trip, since 
they recommend not only garages, but also res- 
taurants, motels, and many travelers’ services. 

But if you’re really on your own—can’t find 
an authorized service garage and can’t get a 
local resident to recommend a place, then you’ll 
have to rely on your own ability to recognize a 
good place to stop for help. 











Sometimes you can tell a book by its cover 


It’s a good idea to pick a clean, well-lighted, 
well-equipped shop, for a well-run place is more 
likely to do a good job than one that’s run-down 
and poorly staffed and equipped. 

Look for scientific testing equipment—it’s a 
good indication of an efficient, progressive busi- 
ness, and in many Cases it’s a necessity for good 
work on today’s precision-built cars. 

A friendly, courteous service manager is an- 
other good sign, for he’s your assurance that your 
work will be done as directed. A good manager 
won’t mind answering your questions, and will 
provide an estimate on the work and an itemized 
bill when it’s done. The estimate and bill are 
themselves indications of good garage manage- 
ment practices. 
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How much 


On hot, humid nights, cool comfort for a child is almost 
priceless. And for her family, too. 

Yet surprisingly enough, only $900 will add Carrier 
central cooling to the adequate forced air heating system 
of an average three-bedroom home. 

Does $900 sound low? It is. Carrier residential air 
conditioning is one of the few quality products that have 
come down in price in recent years. Today summer com- 
fort is within reach of millions of home-owners. 

But comfort is only part of the story. Everyone eats 
better. There are fewer allergy reactions. Rooms stay 


is a child’s comfort worth? 


cleaner. Entertaining is easier. And you’ll get more for 
your house if someday you decide to sell. 

Carrier central air conditioning systems are in more 
homes today than any other make. Your nearby Carrier 
dealer can give you the exact cost. He’s listed in the Yellow 
Pages of your telephone directory. Carrier Air Condition- 
ing Company, Syracuse, New York. 


Air Conditioning Company 











NOW WITH GIFT SEEDS, TOO 
A gift packet of flower seeds is enclosed 
with every pair of Green Thumbs, the 
smartly styled glove with a magic flair for 
gardening. Chamois-soft, vinylized fabric 
breathes yet repels dirt, keeps your hands 
lovely. Washable. Men's style also 98c. 
Edmont Inc., Coshocton, Ohio. 


Edmont 


HORTICULTURE’S 
FINEST 
CATALOG 














ROYAL GOLD 
Regale 8 to 9” bulbs 
1 
LILy J s2'as Three 
S.. Wayside's new 1961 Fall Catalog it's 
the nation-wide sensation in garden catalogs 


This mammoth 152-page book now features 
more new, rare and unusual garden subjects for 
fall planting than all other catalogs combined 
Choose your favorites from over 1300 new flow 
cring shrubs. trees, roses, rare bulbs. exotic lil- 
ies and hardy “Pedigreed’’ plants. Shown above 
s the lovely new Regale /y, ROYAL GOLD 
| 


a most fascinating new golden lily 


To get your copy of this valuable zarden book, 

please send $1.0 wer postage and handling 

ou No other :aiaiog im the worid can com 

pare with ut r wealth of selection. 152 

pages, with hundred rue-color illustrations 
and factual culiural directions 


14 MENTOR AVE., MENTOR, OHIO 








See the new, the unusual in gifts and 
“Shopping by Mail” 


section in this issue. 
WRIGHT'S 
BAR-B-Q 


SMOKE 


gadects in the 





Wrights Smoke Company 
2435 McGee 

Korsas City Mesour 
Oept. RIT 











‘Tomorrow’s look 


Begins on page 56 





It’s only a step from sink to refrigerator or to the fold-down cook- 
ing tops. And vegetables whisk from sink to cutting board for 
quick chopping or slicing. Decorative screen, also designed by 
Mr. Duenas, provides finger-tip storage for spices. 








Handy hideaway. Gaily painted bi-fold pantry doors give the 
kitchen a decorative pickup. So do the panels which back built-in 
oven. Pantry’s convenient for grocery reserve, serving pieces, 
party paraphernalia. Shelf heights vary; no space is wasted. 





Do it yourself. . . 


Prevent TERMITE Infestation 


Treat your building with 


BAN-X TERMITE FLUID 
l 
specie EVERYTHING 


YOU NEED 


to spot treat your home 


CHEMICALS 
TREATING INSTRUCTIONS $ AS he 


TREATING EQUIPMENT 
RESPIRATOR 


Pius COD 


ONLY Charges 


@ send $9.95 check or money 

order and save C.O.D. charges 
d by h 

EASY TO APPLY over the United States. 

MONEY BACK GUARANTEE 


Reterence: Dun-Bradstreet 


BAN-X Chemical Co., GALLIPOLIS 1, OHIO 














FLOWER ARRANGING 


Quickly and Easily at Home 
Learn to make Professional corsages, 
arrangements, wedding and funeral de- 
signs. Study and earn your certif at 
home. Unusual spare or full time money 
making opportunities or hobby. Send for 
eee Free Book...‘‘Opportunities in Floristry" 
NATIONAL FLORAL INSTITUTE 

Studie B61, 11826 San Vicente Bivd., Los Angeles 49, Calif. 


_ ] 











| BRAND || 
NAMES 


SATISFACTION 



















BRAND NAMES FOUNDATION, INC. 
437 FIFTH AVENUE, NEW YORK 16, N.Y. 








“An Adventure in 
Good Eating” 


BARBECUE SAUCE 


JUST-ENOUGH 
HEAT-N-SWEET 
TO PLEASE 
EVERYONE 











Renew your Better Homes & Gar- 
dens subscription early! 


READYBUILT Fireplaces 
Shipped Complete @ 


Anywhere—Ready 
to be installed. ~ : . 
Et 


Large selection at- 
tractive models in 
cast stone—brick 
wood. For use with 
gas and electric logs. 
Ideal for auxiliary 
heat. Install your- 
self. Lasts a lifetime. 
Prices from $94.50. Send for catalog. Dept. BHG. 
READYBUILT PROD. CO., Baltimore 23, Md. 








You have a use for 
SPRAY 
PAINT 


No Muss! No Brush! No Fuss! 
1F YOU PRIZE IT...MRYLON-IZE IT! 


® 
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‘Lomorrow’s look 








Children play contentedly in their “Lion’s Den” which adjoins 
family room. It’s under the stairs and originally was intended as 
a closet. But the Duenas children, Ray and Rita, were so en- 
chanted with it, it became a fun room for them. Makes a handy 
out-of-sight spot for toys. Notice the children’s art show. 








How to get plans for FIVE STAR homes 


Five Star Home 3106, shown on 
page 54, is one of a monthly series 
for which you can buy complete 
plans with the following features: 


* Designs by America’s fore- 
most architects in styles from 
Cape Cod to Contemporary. 


* Detailed working drawings, 
from which your home will be 
erected. The cost is $18 for the 
first set; $18 for the second set; 
$9 for the third and additional 
sets ordered at the same time. 


x Complete specifications out- 
lining quality of materials and 
workmanship. 


* Builder-owner agreement, a 
suggested legal contract to as- 
sure home is built as specified. 


BETTER HOMES & GARDENS, JUNE, 1961 


* Cost-finding list of mate- 
rials, (List available at 25 cents* 
purchased separately.) With this 
list, a builder or building-mate- 
rials dealer can estimate costs. 


NEW! Better Homes & Gar- 
dens Home Plans Book- 
a complete catalogue of 126 of 
the most popular Five Star plans. 
Cost: $1.25*. 


These Five Star home plans and 
the new Home Plans book may be 
ordered from the firms listed on 
page 105. In many localities, you 
can order both plans and book 
through your building-materials 
dealer. Or, you can buy them di- 
rectly from Better Homes & Gar- 
dens. 1714 Locust Street, Des 
Moines 3, Iowa. 

*No stamps, please. 





DU PONT 
TYNEX 


APERED TYWEX" WYLOM FILAMENT oe 
1S WADE FOR 
QUALITY PAINT BRUSHES. 














When you pick a paintbrush from the vast variety on display 
at your dealer’s, remember this: A poorly-made brush could 
easily spoil your job. To be safe, buy the brush with the 
red quality mark. This is your guarantee that the brush 
is made 100% with Du Pont tapered TYNEX® nylon filament. 
Then check for such manufacturing features as a full stock, 
mixed lengths of filament and properly processed tips and 
you'll have a brush that will enable you to paint better 
and easier . . . with any kind of paint . . . on any surface. 
You'll find they clean quickly and easily, too. Brushes 
made 100% with tapered TYNEX are on sale at all stores 
where quality paint is sold. Look for the red quality seal! 


E.1. du Pont de Nemours & Co. (Inc.) 
POLYCHEMICALS DEPARTMENT 
Wilmington 98, Delaware 


RE6.u.5. pat. OFF 


BETTER THINGS FOR BETTER LIVING... THROUGH CHEMISTRY 
111 














“ve shellacked wood 
paneling and 

old furniture with 

fine results; it’s so easy 
to use, too 

...my only guide 

was your booklet 


‘SHELLAC— 


How to Use it’...” 


Why not send for your free copy today? 
Dozens of useful, interesting ideas for at- 
taining the most 
beautiful long last- 
ing finish possible 
on old and new 
floors, wood-panel- 
ling, furniture and 
on many other 
things. 


sosied 





Se ee eee eee eee ea aeaeaeaenaa «5 


5, MAIL COUPON FOR FREE 
“HOW TO FINISH’ IDEAS 


’ 

® Shellac Information Bureay, 

; Dept. 2, 425 Park Ave., New York 22, N. Y ' 

a CJ “Shellac, How to use it’ on floors, § 

‘ furniture, wood paneling ' 

8 () “Short Cuts © fascinating col- q 

‘ lection of useful ideas ; 

' 

g Nome nolemater — 
J, 

: Address ' 

moocooecossosscossesoced 


CONSTIPATION 
Make You Weak? 


Here’s a way to feel better fast! 


NO NEED to let constipation “get 
ou down.” To get the prompt re- 
ief you need to feel better fast, ask 

for Dr. Edwards’ Olive Tablets. 

They're your best bet because they 

are a ““balanced”’ combination of in- 
gredients scientifically formulated 
to soften the intestinal wastes and 

stimulate intestinal function... 
without causing cramps or weaken- 
ing digestive distress! 


IN CLINICAL study Dr. Edwards’ 
Olive Tablets rated 71% better, on 
the average, than other laxatives 
tested. These included candy and 
chewing gum laxatives, so-called 
“liver” pills, a well-known bulk 
laxative, milk of magnesia and 
ordinary mineral oil. 

RELY ON this trustworthy medi- 
cal evidence. You'll be pleased to 
find how effective Dr. Edwards’ 
Olive Tablets are. 





HOUSEHOLD 


apo pDUCO CEMENT 


ALSO MENDS WOOD, METAL, PAPER, GLASS, LEATHER 
112 





INDEX OF 


ADVERTISERS 


Guaranteeing products and services to be 


“as advertised” 


of Better Homes & Gardens since 1926. 





SHOPPING SECTION 
Advertisers not listed separately) 


See Pages 112-113 











Appliances, Major 


Frigidaire Refrigerator-Freezer 31 
General Electric Refrigerator-Freezer 17 
KitchenAid Dishwasher 10 


Appliances & Equipment, Other 


Hoover Convertible Vacuum Cleaner 11 
West Bend Appliances 68 


Automobiles 


Chevrolet 9 


Bedding & Linens 


Mattresses 

See Furniture & Home Furnishings) 
Books 
Better Homes & Gardens Books 80, #1 
Building Materials & Supplies 

See also Handyman Supplies 

Floorin See Floors & Floor Coverings 
Georgia-Pacific Paneling 33 
Marlite Paneling 18 
Paint See Paints. Finishes & Preservatives) 
Readybuilt Fireplaces 110 
Versa Ornamental lron 104 
Drugs. Cosmetics & Toilet Goods 
Arm & Hammer Soda 4 
Dr. Edwards’ Olive Tablets 112 
Fasteeth 104 
Preparation H 104 
Murine 28 
Dr. Scholl's Zino-pads 104 
U nguentine 16 
Floors & Floor Coverings 
Armstrong Viny! Floors 2 


Congoleum-Nairn Vinyl! Floors 115 


Johns- Manville Ceilings and Floors 24, 25 
Foods 
A. 1. Steak Sauce . . eee 66 
Birds Eye Frozen Corn 93 
torden’s Fine Cheeses 67 
Borden's Instant Whipped Potatoes 69 
Campbell’s Soups 65 
Del Monte Fruit Cocktail 89 
Duncan Hines Barbecue Sauce 110 
Good Seasons Salad Dressing Mixes 1 
Hormel! Spam ] 73, Bl 
Kel s All-Bran 102 
Kello Corn Flake Crumbs ”) 
K chen Bouquet 2 
Kraft Barbecue Sauce 35 
Kraft Exotic Dressings 13 
Kraft Miniature Marshmallow | 
Kraft Miracle Whip 86 
Lipt« Instant lea &, 79, BI 
McCormick or Schilling Spices and 
Seasonings a? 
Mazola Margarine 19 
Ocean Spray Cranberry Sauce % 
Open Pit Barbecue Sauce )7 
Spanish Green Olives x) 
Sucary! Non-Caloric Sweetener 9 
Sure-jell & Certo 5 
Wilson’s B-V Beef Extract 94 
Wish-Bone Italian Dressing 76, 77, 81 
Wright's Bar-B-Q Smoke 110 
Wrigley’s Spearmint Gum 83 
Furniture & Home Furnishings 
Englander Airlon Mattress 103 
Garden Machinery & Equipment 
Anchor Fence 
Buckner Sprinklers 32 
Edmont green thumb Gloves 110 
Davol Resp-R-Aid Mask 104 
Hudson Sprayers and Dusters 101 
True Temper Tools 4 


Garden Seeds, Bulbs & Nursery Stock 


Walter Marx Gardens 
Wavside Gardens 





BETTER HOMES 
& GARDENS 


GUARANTEES 


your money back 
or replacement 
if you buy any article 
of merchandi-e 
that ix not 
as advertixed therein 


has been a continuing policy 


June, 1961 


Garden Supplies 


Chlordane Insecticide 105 
Flower Guard Spray 108 
National Floral Institute Book 110 


Handyman Equipment & Supplies 
See also Building Materials & Supplies) 


Ban-X Termite Repellent 110 
DuPont Duco Cement 112 
DuPont Tapered Tynex Paint Brushes 111 
Elmer’s Wood-Gluing Handbook 32 
Krylon Spray Paint 110 
Plastic Wood 104 
Strypeeze Strip Pak Finish Remover 12 
Heating & Air Conditioning 

Carrier Air Conditioning 109 
Crane Sunnyday-3 Gas Boiler 26 
Delco 365 Conditionair 21 
Edison Electric Institute 5 


Fireplaces and Fireplace Forms 
See Building Materials & Supplies) 


Household Supplies 


Ant Diner eee .. 104 
Dishwasher All 8 
Electrasol 70 
Fonda Plastic-Coated Paper Dishes 23 
KVP Freezer Paper °4 
Reynolds Wrap 74, 75, 81 


Kitchen Cookware & Utensils 


Revere Ware ie . 98 


Lighting, Wiring & Telephone 
Bell Telephone System. .. pace sche 


Paints, Finishes & Preservatives 


American Bleached Shellac 112 
DuPont Lucite Wall Paint 29 
Dutch Boy Nalplex Paint 116 
Glidden Latex Spred House Paint 14, 15 
Pittsburgh House Paints 6 


Pet Food & Pet Supplies 


Puss ’n Boots Cat Food Sépepedewnen eee 
Plumbing 
WOO PEGE «civ cccvaaedescndheeeses 104 


Smoking Materials 
Pall Mall Cigarettes esha cone 


Travel & Transportation 


Samsonite Luggage 4 
United Van Lines 27 
Central Area 

Maull’s Barbecue Sauce 100 
Eastern 

Sakrete Ready-to-Use Mixes 100 
Southern 

Maull’s Barbecue Sauce . 100 
Sonoco Duropipe Fibre Pipe 100D 
Southern Pine 100C 
Yuban Coffee 100A 
Western 

General Paint Faze House Paint. .100B, 100C 
Olvmpic Stains 100 
Rath Black Hawk Ham in Champagne 100D 
Iwinkle Silver Cream 100A 





Ihe Index of Advertisers is intended to 
be an additional service to readers, to ad- 
is not part of the advertising 
although every effort 

ccurately, no ailowances 


ertisers I 
contract, and 
made to list 

il be made for omissions or errors 














PRE-SEASON OFFER—Order Now And Pay 
_Later On Arrival For Fall Planting 


100 TULIP 
BULBS $2%8 


} Large Size Imported 
From The Flower 
Centers Of The World 

Order now “y fall 





Choice hardy ‘world. famous varieties imported —_ 
either HOLLAND, JAPAN, DENMARK or a 
mixture from any tae or all three flower centers, 
in a rainbow assortment of dazzling reds, whites. 
orange, yellow, pink, two-tone, dark shades, etc., 
as available. Certified healthy. Guaranteed to 
bloom first season and 5 years or replacement free 


! 12 Dutch Museari Bulbs (6 em.)to plant 
FREE! this fall for early spring dainty blue flowers 

without extra cost. Also 6 Holland Star of 
Bethlehem Bulbs (4 em.) given if order mailedby July 31. 
FULLY GUARANTEED—SEND NO MONEY—On 
arrival at fall tulip planting time pay C.O.D. plus poxt- 
age on guarantee you may return within 10 days for 
purchase price refund if not satisfied. 100 Bulbs (12 
Museari) $2.98 or 200 Bulbs (24 Museari) $5.89. Cash 
orders add 65c and we ship postpaid. 


HOLLAND BULB COMPANY, Dept. MF-1411, Holland, Mich. 





As essential to the do-it-yourselfer as 
hammer and saw Better Homes & 


Gardens HANDYMAN’S BOOK. $4.95 


($5.75 in Canada) wherever books are 
sold or send check or money order to 
8406 Meredith Building, Des Moines 3, 


Iowa 









£% CAKE DECORATING saninc 


HOUSEWIVES WANTED! 
Ne Experience Necessary. 
$5 hour easy in spare time. 
Endless demand for lovely 
original Coke Decorations 
and luscious Professional 





Weddings, Parties, all holi- 
days and occasions. WE 
SHOW YOU HOW to turn bf 
your kitchen inte a gold & 
mine, stort your own busi- 
ness small, grow big! No 
SS bs 7. WRITE FOR FREE FACTS & 
Money from clubs churches, FREE SAMPLE LESSON 


Money from « 
Business firms, porties, CANDY & CAKE 
weddings, bi \e Dept. 933, Fallbrook, Calit. 





FLOWER 
ARR ANG ING 





Flower Arranging Book 
This new Better Homes & Gardens 
book shows how to make lovely 
arrangements from flowers and 
foliage from your own garden or 
florist--any season! Step by 
step. Over 300 pictures—115 in 
full color! $2.95 (Canada, $3.50) 
wherever books are sold or send 
check or money order to: Better 
Homes & Gardens, 8506 Mere- 
dith Bldg., Des Moines 3, Iowa. 





60 FLY KILLING BAIT CAKES 


FOR $1.00 te 


PHOTO SHOWS 
RESULTS AFTER 
3 MINUTES USE. 





dey el- 
chemical 


Newly 
oped 
absolutely guar- 

anteed to keep your yard, patio, plants, shrubs, 
fruit trees and stables free from insects. Kills 
flies before they enter your home. Clean, odor- 
less and sanitary. Safe to use. Once distributed, 
no handling, cleaning, wetting, refilling, or 
bother of any kind is necessary. Your money 
refunded if you are not delighted. One full year 
supply for only $1.00. MAEB AR, P.O. Box 
34711, Los Angeles 34, Calif., Dept. YY 


BETTER HOMES & GARDENS, JUNE, 1961 
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SHOPPING 
BY MAIL 


with Better Homes & Gardens 





Twe sides to this story. Plus be- 
ing a lighter, you can dial day of 
week for 28-year period. Other 
side solves math problems on pre- 
cision computer, $1.98, ppd. 

Sunset House, 73 Sunset Bldg., 
Beverly Hills, Calif. 





Squeeze and strain fresh citrus 
in One operation with turquoise- 
and-white unbreakable _ plastic 
juicer. Lazy-Susan base enables 
juicer to swivel. $1, ppd. 

Florida Citrus Juicer, Dept. D, 
Box 22-B, Fremont, Ohio. 





Glamorous fly swatter hangs on 
the wall as a decorative accessory 
when not in use. In 3 colorful 
flowers—hibiscus. sunflower, rose. 
Shoo-fly swatter, $2.25, ppd. 

Patio Sales, Box 25-B, High- 
land Park, Ill. 
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Please a golfing Dad with a 
built-in scoring meter right on the 
bill of his cap. He dials the score 
for each hole. In white or beige; 
state head size, $4.95, ppd. 

Mono-Art, 50 Delancey Street, 
New York, N.Y. 





Cerdurey ensemble for very 
young cowboys. Size | fits the 3- 
to-6-month size: size 2, 6-to-9 
months. In tan with white leather- 
ette trim; $3, ppd. 

Miles Kimball Co., 25 Algoma 


Blvd., Oshkosh, Wis. 


J 
5 





Fishing kit, in re-usable plastic 
lure box, includes spool of line, 3 
lures, stringer, supply of snap 
swivels. Specify assortment for 
bait casting or spinning; $6, ppd. 

Fred Arbogast Co., Inc., Dept. 
B, 313 W. North St., Akron, Ohio. 
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AMen, women ANY age! Learn to create, design & decorate unusual 
\ ‘candles for ail occasions! FUN, fascinating hobby or spare time 
business. Expand to colorful candle shop, later ENORMOUS DE-' 
> \ MAND... iriends, clubs, stores, churches, everyone will clamor for | 
your original, unusual candle shapes. colors, types & scents. As little | 
as 106 in material brings $2 income! All ages delight in this easy- | 
to-learn craft. No artistic abslity required .. . we show you how, sfeo- | 
bv step, through world’s only professional home instruction method 


Send TODAY for FREE FACTS 
ZTTATALA canorsceart, Dept. X-421. Fallbrook, Calif. 





WALK ON AIR MOCCASINS! Light, bouncy foam crepe 
soles, choice leather. Over wg sizes in stock. Guaranteed! 
Red, White, Smoke, Taff: Black. Women’s full & half 
a to 13, AAAAAA to fe. ‘$5.95 plus 50c post. COD’s ac- 


MOCCASIN-CRAFT, 65-YH Mulberry St, Lynn, Mass. 





Learn the secrets 
of outdoor cooking 


Better Homes & Gardens BAR- 
BECUE BOOK covers out- 
door cooking for both beginner 
and expert. . . reveals 


e How to use equipment 

e How to build a fire 

@ Over 100 meat recipes 

© Over 30 vegetable recipes 


e Scores of tested recipes on 
salads, dressings, breads, 
and sandwiches, desserts, 
appetizers and beverages 


An indispensable book for all 
outdoor chefs. Only $2.95 
($3.50 in Canada) wherever 
books are sold or send check or 
moncy order to 8206 Meredith 
Bldg., Des Moines 3, Iowa. 


Enjoy barbecuing tonight! 











If Your Child 

Is a Poor Reader 
See how The Sound Way To Easy Reading 
can help him to read and spell better in 
a few weeks. New home-tutoring course 
drills your child in phonics with records 
and cards. Easy to use. University tests 
and parents’ reports show children gain 
up to full year’s grade in 6 weeks! Write for 
free illustrated folder and low price. 
Bremner-Davis Phonics, Dept. K-7, Wilmette, til. 


SUMMER Bul? 138) ao) 











Churches, Schools, Clubs, 
i etc. —attention! Famous 
“\| MONROE Folding Tables at summer salefac- 
A tory prices. Automatic leck on legs. Strong 
KS Nand durable—easy seating. 68 models and 
af a sizes to choose from. Write today for BIG 
4 NEW CATALOG and Summer Circular. 

* Beautifully iMustrated in full color. Shows 

full line of MONROE folding tables, chairs, platform 
risers, table and chair trucks, portable partitions. 


THE MONROE CO., 34 Church St, Colfax, towa 


t ~ 











Coll “ROTO-ROOTER" 
SEWER SERVICE... Thats The Nome..! 


At the first sign of a clogged 
sewer or drain, call your le- 
cal ‘‘Rete-Reoter’’ Company 


. the only genuine Roto- GO TROUBLES 


Rooter service in your city. 










{6 


AND AWAY 















DOWN THE 
DRAIN 






Cuts corn off cob in a jiffy— 
either whole kernel or cream style. 
Think what a time saver, especial- 
ly when you have lots of corn to 
can or freeze! Razor-sharp blades 
are double edged. Height, adjust- 
able. Cutter hooks on pan rim for 
handy use. It’s easy-to-clean plas- 
tic. 

Corn Cutter, $2.95, ppd. from the 
mfr., American Corn Cutter Co., 
Winamac, Indiana. 





PEWS wort SHOPPING | 


sand cast .- 
HIBACHIS% 


Round, 10” dia. 4.88 
Round, 11%” dia. 5.88 


Square, 10° x 10 


=RF7121 5.95 


Try this famous Japanese portable cooker for that int 











mate patio or lanai party or use for hot snacks on fire 
place hearth or on bar. Has sand-cast black iron body 
with carrying handles and wooden base. Bright steel grill 
is nickel plated and haus wood handles for easy removal 


when hot. Specify size when ordering 


WRITE TODAY for 1961 IMPORT CATALOG 
Featuring cultural art objects from the entire 
world. Hundreds of new decor ideas. Primitive 
carvings from Africa... brassware from India 
art objects from Italy... fantasies and furniture 
from the Orient plus Budget Priced decor 
accents from the U.S...Yours FREE—Write 




















TO ORDER: Send check or M.O. 14 dep. with 
C.0.D.'s. All items sent freight or postage collect 


44444 


2263 E. VERNON AVE., Dept. BH-61 
LOS ANGELES 58, CALIFORNIA 








NEW SHAVER PACKS ITS OWN POWER 


For outdoorsmen or servicemen 
— the all-new Norelco Sports- 
—x, ¥ man gives quick, clean rotary- 
* blade shaves on 2 flashlight 
batteries. Plus easy flip-top 
cleaning. Slim case houses bat- 
teries, mirror, quick-recoil cord 
At your Norelco dealer. Com- 
plete with case (less batteries) 
$19.95. North American Philips 
Company, Inc., 100 E. 42nd St., 
New York 17, N. Y. 











In 7 Glorious Rainbow Colors 


Save 52°, on hardy, easily-grown Lris! Lovelier 
each year. | each red, white, purple, yellow, pink, 
blue and multicolored. All 7, omy $2.00 plus 
35c packaging and handling. Send $2.35. (No 
C.O.D.) Offer ends Aug. 1. Get big new color 
eatalog FREE with order. Or send 50c for 
catalog only. 


GILBERT H. WILD & SON, INC. 
Dept. BH-61, Sarcoxie, Missouri 




















the 


man 


nex 
door 


“Oh, thank heavens you've come along. We're 
having a terrible time 





getting them out. 








When a Model T or some other vintage 


car appears on the strect, the kids vO 
whooping and hollering after it the way 
kids of my day did when we saw an alr- 


plan ove rie ad 


a 

Outside her own family, the two people 
Judy loves best in the whole world are 
Old Mr. Willis, who is nearly 90 years old 
and has done everything, and tiny Martha 
Norman, who is nearly 90 days old and 
hasn't done anything. 

ad > a 

Rosemary claims that anybody smart 
enough to pass the final examination in 
science is probably smart enough to invent 
a test-passing machine. 




















ee ee | 


114 


A new Sunday Softball League has been 
formed in our neighborhood. The season’s 
opener will find the Low Cholesterol Ten 
pitted against the Cardiac Wheezers. 

> * > 

When people move from their old neigh- 
borhood to a new one, they often take 
along their valuables and leave their 
values behind. 

7 > > 

“It was fun while it lasted,’ Elaine 
Cowan says of her marriage, “‘and it lasted 
while it was fun.”’ 

+ - °° 

Katy Daly, who is seven, came over to 
watch me dig dandelions. She confided, as 
we enjoyed the sunshine, that the numbers 
1 to 10 are really persons. The 6, she says, 
is a father, sort of plump and pleased with 
himself. The 5 is the mother, her hair flying 
and always hollering at people. The 1, 2, 
and 3 are their children. The 4 is the teen- 
age boy next door who dates 3. The 7 and 
8 are a young man and his pretty wife who 
have a poodle and a motorboat. The 9 is a 
grandma who has grown upwards, and the 
10 is a grandpa who can never find his 
glasses, no matter where he looks. 

> + + 

Adult education is a strenuous effort to 
learn about things that bored you when 
you were still young enough to profit 
from them. 

- > + 

Mr. Bell, our bachelor friend, says he is 
convinced that love is more important to a 
marriage than money—as long as the money 
lasts. 

* + > 

Rosemary makes as much money in an 
hour of baby-sitting as I used to make at 
her age digging potatoes all day long. 

> > Sa 

It rained steadily over the weekend, 
and Bud came back from the troop’s over- 
night hike with a new respect for roofs and 
old-fashioned beds. 


Grandpa Hillis finds golf more enjoyable 
than ever. He can no longer hit the ball far 
enough to lose it. 

ee + ¢@ 

The last rose of summer has been en- 
shrined in song, but it is the first rose of 
June that makes your heart sing. 


* ¢ 
Fred Randolph, whose daughter just 
graduated from high school, complained 
that it’s almost as hard to find a college 
to take your child as it is to pay the bills 
when you succeed. 


* + + 

Grandpa Hillis admitted the other day 
that perhaps his most considered opinions 
do sound like unreasonable prejudices to 
other people. 

+ | ¢ 

Thoughts about conversation while mak- 
ing small talk at a big party: 

The man who admits he may know a 
thing or two really means he knows every- 
thing. ... 

A person who defends his position in an 
argument often sees it destroyed, and is 
obliged to take up a new position. But the 
fellow who abandons his position when it 
is first attacked can sneak back into it 
when the conversation is over and find it 
as good as ever... . 

It is almost impossible to say anything 
interesting without offending at least one 
person in the room... . 

Conversation is not education; it is the 
purpose of education. . . . 

Hard facts are essential to a gathering of 
ideas. An idea is a relationship between 
facts. If one person utters a fact, a second 
person states another, and the first person 
then points out the relationship, a conver- 
sation is born... . 

Talk is cheap—the cheapest and best 
form of entertainment ever devised. 


Burt ella 


BETTER HOMES & GARDENS, JUNE, 1961 
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DEGOW KEY KIT 


ae wel. Congoleum-Nairn Vinyl Floors 


Aevret , 


She starts from the floor up—with 
her selection from the trend-setting 
collection of Congoleum- Nairn 
originals. Then she accents and 
emphasizes and adds a subtle touch 


here and there. The result—perfect 
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Layo: 


coordination! This floor is “Show- 


case”® Inlaid Vinyl, featuring fleur- 






points inlaid in dramatic marble- 


Se 


















chip...seamless for extra beauty and 
easy care. Make your selection from 
405 Congoleum-Nairn pattern- 
color combinations. Then enjoy 
the pleasure and satisfaction of a 
coordinated room that reflects your 


style and personality. 


from hem to hairdo... 
Every detail is right for her, the 
result of skillful blending, mix- 
ing, and matching...just as 
every room in her home is 
carefully coordinated to give 
complete style harmony. 
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Floor: “Showcase” Vinyl No, 7101 Costume: Davidow 











Write for free home decorating kit! 


Send for the ‘‘Decor- Key Kit’’ containing illustra- 
tions and tips to help you create coordinated rooms. 
A handy file to hold all the ideas you collect on deco- 
rating themes. Write to Congoleum-Nairn iInc., 
145 Beigrove Drive, Kearny, New Jersey. 


Congoleum-Nairn 


FINE FLOORS 

























A Product of National Lead 
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A roller, a. newspaper, and a can of “Dutch Boy” Nalplex — and you're just one quick coat away 
from a beautiful new room! So easy you'll wonder why you didn’t do it sooner. No muss, no fuss, 
no odor. Drips, splashes, spills, roller, pans and people —all clean up with water! Colors are a 
pure delight. Don’t put it off—put it on! See your “Dutch Boy” dealer listed in the Yellow Pages. 
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